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THE PROTEINS OF THE WHEAT KERNEL. 


INTRODUCTION. 


Of the protein substances used as food none is of more importance than 
those contained in the seeds of wheat. Although these bodies attracted 
the attention of investigators more than one hundred years ago and have 
since then been many times the subject of study, the published statements 
respecting them are so conflicting and uncertain that it has heretofore been 
impossible to know what the truth regarding them actually is. With the 
purpose of clearing up the existing confusion and determining the real 
value of the evidence offered, as well as extending, as far as possible, our 
knowledge of these important substances, the writer some years ago under- 
took an investigation of this seed which has recently been concluded by 
work done under grants from the Carnegie Institution of Washington. As 
the results of these investigations have been published from time to time in 
a number of different papers, appearing in four different journals, it has 
been thought desirable to bring all this work together in one paper. In so 
doing the details have been reproduced in full, for the nature of the evidence 
is such that its value largely consists in concordant results of many experi- 
ments, repeated under different conditions, since it is not yet possible to 
establish the chemical individuality of different protein substances by demon- 
strating their possession of definite physical properties, as may be done with 
the simpler organic compounds. 

The experience of the writer in his endeavors to understand and repeat 
the work of many of his predecessors has made him feel the importance of 
these details to future workers along the same lines and is his excuse for 
giving with so much minuteness the results of his own work, which to those 
not familiar with the difficulties of the subject must appear to a large extent 
unnecessary. In order to make this work available to those who wish sim- 
ply to know the results, a comprehensive summary of this paper is given at 
the end of this publication, and the details of the many operations and experi- 
ments need be read only by those who wish to become familiar with these. 

The account of this work is preceded by a review of the literature of the 
subject, from which an idea of the unsatisfactory state of our previous 
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knowledge can be obtained. ‘his review is interesting, also, as it shows the 
slow development of the study of vegetable proteins and how the several 
investigators have been influenced by the knowledge of the animal proteins 
prevailing at the time the work was done. In carrying out his investiga- 
tions of these proteins the writer has received the assistance of Messrs. 
Voorhees, Campbell, Harris, and Clapp, for which he wishes here to make 
acknowledgment; but especially is he indebted to Prof. S. W. Johnson, 
under whose direction and with whose advice and encouragement this work 
was first undertaken in the laboratory of the Connecticut Agricultural 
Experiment.Station, where it has since been continued. 


REVIEW OF THE LITERATURE. 


The fact that gluten can be obtained from wheat flour by washing with 
water appears to have been first published by Beccari.’ 

That alcohol extracts a protein substance from wheat flour was first stated 
by Einhof,’ who considered this to be the same as the gluten. 

Taddei® found that gluten consists of two substances, one of which is 
soluble in alcohol, which he named ‘‘ gliadin,’’ the other insoluble in alcohol, 
which he named ‘‘zymom.’’ — 

De Saussure* obtained from wheat gluten about 72 per cent of plant- 
albumin in the insoluble form, about 20 per cent of plant-gelatin, or, as he 
proposed to call it, ‘‘glutin,’’ and about 1 per cent of mucin, which latter 
substance he considered to be similar to the mucin described by Berzelius. 

Berzelius’ thought that the alcoholic extract contained another protein 
substance, which he called ‘‘mucin,’’ and that the part of the gluten which 
was insoluble in alcohol was so similar to albumin that he called this 
‘* plant-albumin.’’ 

Boussingault® agreed with Einhof that the part of the gluten that was 
soluble in alcohol was the same as the entire gluten protein. 


1 Beccari. Reference to this publication has, for many years, appeared in the literature 
as Comon. Bonon. I. 1, p. 122. It should be De Bononiensi Scientiarum et Artium Insti- 
tuto atque Academia Commentarii, 1745, 11, part I, p. 122. In this paper Beccari refers. 
to the fact that in 1728 he had orally communicated to the Academy the previously un- 
published fact that wheat flour can be separated into two parts, one of vegetable, the 
other of animal character. The substance of this communication was published in the 
above-cited paper in which the separation of gluten from wheat flour, by washing with 
water, is described. 

? Hinhof, Journal der Chemie von Gehlen, 1805, v, p. 131. 

3 Taddei, Annals of Philosophy, 1820, xv, p. 390. 

* De Saussure, Schweiger’s Journal, 1833, LXIx, p. 188. 

5 Berzelius, Lehrbuch der Chimie, Auflage 3, 1837, VI, p. 453. 

° Boussingault, Annales de Chimie et de Physique, 1838, LXV, p. 30. 
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Liebig’ named the part of the gluten that was insoluble in alcohol “‘ plant- 
fibrin,’’ on account of its supposed resemblance to blood-fibrin. The sub- 
stance soluble in alcohol he called ‘‘ plant-gelatin’’ and considered it to be 
a compound of a protein with an organic acid. In the aqueous extract of 
the flour he recognized the presence of albumin. 

Scherer? prepared plant-fibrin by dissolving gluten in dilute alkali, filter- 
ing, neutralizing with acetic acid, and extracting the precipitate with hot 
alcohol and then with ether. 

Bonchardat*® considered that wheat gluten contained a protein soluble in 
extremely dilute acids, which he named ‘‘ albuminose.’’ 

Dumas & Cahours* found four protein substances in wheat flour, namely, 
plant-fibrin, which remained after extracting gluten with alcohol; a sub- 
stance which they considered similar to casein, which was deposited by 
cooling the alcoholic extract ; glutin, which was obtained by concentrating 
and cooling the alcoholic extract, and albumin, which was present in the 
aqueous washings of the gluten and was coagulated by boiling. The plant- 
fibrin they considered to be identical with blood-fibrin, as both had the same 
ultimate composition, and the albumin to be identical with egg-albumin for 
the same reason. 

Mulder’ considered the plant-gelatin, obtained by extracting gluten with 
alcohol, to be a compound of sulphur with “‘ protein,’’ which contained the 
same proportion of sulphur as blood-albumin. 

Von Bibra® recognized three proteins in gluten—plant-fibrin, which 
formed 70.8 per cent; plant-gelatin, 16.2 per cent; and plant-casein, 7.1 
percent. Inthe water used for washing out the gluten he found 1.34 per 
cent of albumin. 

Giinsberg’ considered that Taddei’s view that there were only two pro- 
teins in wheat gluten was correct. By boiling wheat gluten with water he 
obtained five preparations which separated on cooling and had the same 
ultimate composition as has been established for gliadin. By treating 
gliadin in the same way he obtained a body of the same composition. The 
substance which Gtinsberg thus obtained was unquestionably gliadin, which 
is sparingly soluble in hot water, and he appears to have been the first to 
obtain correct analyses of this protein. 


1Vjiebig, Annalen der Chemie und, Pharmacie, 1841, XXXIX, p. 129. 

2 Scherer, Annalen der Chemie und Pharmacie, 1841, XL, p. 7. 

3 Bonchardat, ibid., 1842, XLII, p. 124. 

4 Dumas & Cahours, Journal fiir praktische Chemie, 1843, XXVIII, p. 398. 
5 Mulder, Annalen der Chemie und Pharmacie, 1844, LI, p. 419. 

6 Von Bibra, Die Getreidearten und das Brod, Nuremberg, 1860. 

7 Ginsberg, Journal fiir praktische Chemie, 1862, LXXXV, p. 213. 
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Commaille’ recognized, as protein constituents of flour, sitosin, soluble in 
water and coagulable by heat; imesin, soluble, after drying, only in water 
containing 0.1 per cent hydrochloric acid; sitesin, soluble in 0.1 per cent 
hydrochloric acid ; glutin, nearly insoluble in dilute acid, easily in strong acid, 
forming an emulsion with alcohol, which is separated by much water ; and 
mucin, which dissolves easily, even after drying, in water and in cold 80 
per cent alcohol. 

Ritthausen’ next published the results of his extensive investigations in a 
volume in which he discussed at length the proteins of the wheat kernel. 
The composition, properties, and the proportions in which they occur in the 
seed were given in detail, and also the evidence which he considered showed 
theindividuality ofeach. Herecognized five proteins, namely, gluten-casein, 
gluten-fibrin, plant-gelatin or gliadin, and mucedin, as constituents of the 
gluten, and also albumin, which he found in the aqueous extracts of the 
seed. 

The gluten-casein was not soluble in water, very slightly soluble in dilute 
alcohol, and readily soluble in very dilute acids and alkalis. When decom- 
posed by boiling with sulphuric acid it yielded tyrosine, leucine, 5.3 per 
cent of glutaminic acid, and 0.33 percent of aspartic acid. Inthedry gluten 
he found from 26 to 31.4 per cent of gluten-casein, which he considered to 
be minimal quantities. 


Table giving results as ascertained by Ritthausen. 


Gluten- | Gluten- Plant- : ; 
casein. fibrin. gelatin. BESS eyo 

| Pct. Pe Ch. Pack. PECr. CLs 
ee Carbo erase Benes 52.94 54.31 52.76 54.11 53.12 
ELydrocenieme aan 7.04 7.18 7aLO 6.90 7.18 
INGtLOS EN Tae ote 17.14 16.89 18.01 16.63 17.60 
Sulphur...... ea 0.96 1,01 0.85 0.88 1.55 
Oxy gc eteene.sieie 21.92 20.61 Bear] 21.48 20.55 
100.00 100.00 100,00 100.00 100.00 


The gluten-fibrin formed that fraction of the alcohol-soluble proteins 
which was soluble in the strongest alcohol and separated from a hot con- 
centrated solution in 50 to 60 per cent alcohol on cooling. Owing to the 
difficulty encountered in separating gluten-fibrin from the other alcohol- 
soluble proteins, it was impossible to determine its amount. Usually from 


?Commaille, Journal de Pharmacie, 1866 (4), Iv, p. 108. 
? Ritthausen, Die Kiweisskorper, etc., Bonn, 1872. 
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2 to 3 per cent of the gluten was obtained, which corresponds to 0.25 to 0.35 
per cent of the flour. The actual quantity he considered to be much more, 
and that in different varieties of wheat the proportion of gluten-fibrin varied 
greatly. 

Ritthausen described gluten-fibrin as insoluble in water, but by boiling 
with water it was decomposed and rendered insoluble in alcohol. In 
alcohol of 30 to 70 per cent it dissolved readily when heated, and sepa- 
rated again on cooling, more completely from the more dilute alcohol. 
From dilute solutions on concentration and from concentrated solutions on 
cooling the gluten-fibrin separated on the surface of the liquid as a thick, 
soft skin, which was renewed as often as it was removed, which property 
Ritthausen considered distinguished it from mucedin and plant-gelatin. In 
cold alcohol of 80 to go per cent the gluten-fibrin was soluble to a consider- 
able degree. Dilute acids and alkalis dissolved this protein freely, yielding 
solutions from which it was precipitated on neutralizing to a slight acid 
reaction. 

The composition of gluten-fibrin is shown in the table on page 8. 

Plant-gelatin or gliadin formed the fraction of the alcohol-soluble protein 
that dissolved freely in alcohol of 60 to 70 per cent. The solubility of this 
protein decreased rapidly when the proportion of alcohol to water fell below 
or above this strength. It was very slightly soluble in cold water, more 
so in hot water. By boiling with water it was gradually rendered insol- 
uble in alcohol. Extremely dilute acids and alkalis dissolved plant-gelatin 
readily. 

The amount of plant-gelatin which different wheats contain was not deter- 
mined, owing to the impossibility of separating it from the other proteins. 
The composition of this protein is shown in the preceding table. 

Mucedin formed the fraction of the alcohol-soluble proteins which was 
soluble in the most dilute alcohol. Except for its greater solubility in water 
and in very dilute alcohol, mucedin does not appear to differ greatly in its 
properties from plant-gelatin. Its composition is given in the table on 
page 8. 

Mucedin yielded 25 per cent of glutaminic acid when boiled with sul- 
phuric acid, but other decomposition products were not determined. Only 
a very small quantity of mucedin was obtained in a pure state, and no 
estimate of its total amount was made. ‘The relative proportion, however, 
Ritthausen considered to vary greatly in different sorts of wheat. 

Albumin was obtained by heating the acidified wash-waters of the gluten. 
This, however, he considered as possibly derived from the soluble part of 
the gluten-proteins, The composition of this albumin is given in the table 
on page 8. 
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Weyl! was the first to recognize the presence of globulin in wheat flour, 
and states that besides vegetable-vitellin, vegetable-myosin, which coagu- 
lated at 55° to 60°, was also present. 

Weyl & Bischoff? considered the protein matter of wheat to consist chiefly 
of a myosin-like globulin which they called vegetable-myosin, and that, if 
so, this must be the substance from which gluten is derived, for other pro- 
teins are present only in small quantity. Extraction with 15 per cent salt 
solution left a residue from which they obtained no gluten. They therefore 
considered it probable that the gluten forms from the myosin in consequence 
of a ferment action similarly to the formation of fibrin from fibrinogen. 
No ferment, however, could be detected. They also found that large 
amounts of sodium chloride, sodium sulphate, and magnesium sulphate 
hindered the formation of gluten in the same way that sodium and mag- 
nesium sulphates hinder the formation of fibrin. As no gluten was obtained 
from flour extracted with alcohol, they concluded that the myosin had been 
coagulated. By warming flour 48 to 96 hours below 60°, the coagulation 
point of myosin, no gluten was obtained from the meal after adding a little 
unwarmed flour, showing that the gluten-forming substance had been — 
coagulated. 

Balland*® found that nearly the same amount of gluten was formed with 
water at 2°, 15°, and 60°, and therefore concluded that no ferment action 
took part in its formation. 

According to Martin,* alcohol extracts from gluten but one protein sub- 
stance. This is soluble in hot water, but insoluble in’cold ; hence is insoluble 
phytalbumose. The residue remaining after treatment with alcohol is 
uncoagulated protein, soluble in dilute acids and alkalis. This he called 
‘‘gluten-fibrin.’”’? The insoluble phytalbumose is not present, as such, in 
flour, since direct extraction of the meal with 75 per cent alcohol removes 
no protein. Extraction with water yields less globulin and soluble albumose 
than extraction with sodium ehloride solution of 10 to 15 per cent. Martin 
therefore concluded that the insoluble phytalbumose is formed from the 
soluble by the action of water, the gluten-fibrin being formed by a similar 
action of water on the globulin; that is, conversion into an albuminate. 
This albuminate and the insoluble phytalbumose together constitute gluten. 

W. Johannsen’ believed that there was no ferment action in the formation 
of gluten. Dough was obtained by grinding dried gluten and mixing with 
starch, and also by mixing moist gluten with starch. 


1 Weyl, Zeitschrift fiir physiologische Chemie, 1877, 1, p. 72. 

? Weyl & Bischoff, Berichte der deutschen chemischen Gesellschaft, 1880, x1II, p. 367. 
*Balland, Comptes rendus de l’Académie des Sciences, 1883, CXv, p. 202. 

‘Martin, British Medical Journal, 1886, 11, p. 104. 

°W. Johannsen, Annales Agronomiques, 1888, XIv, p. 420. 
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Chittenden & Smith’ prepared many samples of gluten-casein according to 
Ritthausen’s method. As an average of eight analyses they found the fol- 
lowing composition : 


Pk 
Carbo tiem ntestrst pierre oie, Woctkr rei erickecgekdota tees 52.87 
ELV ATO SONMamte ere te totam eo aiicene aos 6.99 
INT CROMS ie eet cena tania aeks serena eard ae 15.86 
SUF aS ale a cerateel ese eA Nes oR eee arene Siaaene aman ely 
ORV eI eae seit ala aen aide citroen one 22005 
100.00 


They also prepared and analyzed the various products of peptic digestion 
of this protein. 

Osborne & Voorhees’ investigated the number and character of the proteins 
of wheat, but as their results are given in detail in the body of this paper 
«they need not here be further mentioned. 

O’Brien‘ recognized globulin, proteose, and the gluten-proteins in extracts 
of wheat flour. The protein-leucosin, which Osborne & Voorhees considered 
to be an albumin, was regarded as a globulin by O’Brien, since it is precip- 
itated by saturating its solutions with magnesium sulphate. 

About 1 per cent of the flour consists of proteins soluble in saline solu- 
tions and coagulating on boiling. Neither ferment action nor globulin take 
part in gluten formation. Gluten consists of zymom, insoluble in alcohol, 
and glian, soluble therein. Glian is formed by hydration of the protein of 
the flour and zymom from glian by further hydration. Glian yields myxon, 
glutine, and mucine, which are not constituents of glian, but derived from it. 

Frankfurt* estimated the proportion of various constituents of the embryo 
of wheat, and found globulin 21.62 per cent and albumose 13.62 per cent. 

O’Brien’ stated that the proteins of the wheat embryo consist of globulins 
of the myosin type, coagulating at 55°, soluble in dilute solutions of sodium 
chloride or magnesium sulphate and precipitated by excess of these salts ; 
globulins of the vitellin type, coagulating at 75° to 78°, and soluble in dilute 
solution of sodium chloride, but not precipitated by an excess; proteose 
and albumin, not coagulating below 80°, soluble in sodium chloride solution, 
but not precipitated by an excess, nor by dialysis, nor by carbonic acid. 

Kjeldahl* found that all of a number of preparations of the alcohol-soluble 
protein made from wheat flour showed an almost constant content of about 
52 per cent of carbon and 17.25 per cent of nitrogen, and when dissolved in 


1 Chittenden & Smith, Journal of Physiology, 1890, XI, p. 419. 

2 Osborne & Voorhees, American Chemical Journal, 1893, Xv, p. 392. 
30’Brien, Annals of Botany, 1895, IX, p. I7I. 

4Frankfurt, Versuchs-Stationen, 1895, XLVII, p. 449. 

5 O’Brien, Annals of Botany, 1895, IX, p. 543 

6 Kjeldahl, Agricultur chemischen Centfaiblate, 1896, XXV, p. 197. 
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75 per cent alcohol a specific rotation of —92°. This rotation was so con- 
stant, not only for the protein from different sorts of wheat from different 
regions, but also for those from crops of four different years, that it seemed 
to Kjeldahl that wheat flour contained only one single protein substance 
soluble in alcohol. 

Fleurent! held the view that only one protein substance soluble in alcohol 
was present in wheat flour, and proposed a method for determining the 
amount of gliadin and glutenin. By this method he found that gluten con- 
tained from 60 to 80 per cent of gliadin and 18 to 25 per cent of glutenin, 
according to the variety of the wheat from which it was obtained. 

Guthrie’ concluded that the water-absorbing power of wheat flour was 
greater when the proportion of glutenin to gliadin was greater, strong flours 
being those relatively rich in glutenin. 

Teller’ devised methods for determining the relative quantities of the 
different proteins in wheat flour and applied them to flours of different 
origin and to various mill products. 

Teller* also concluded that the proteose found by Osborne & Voorhees 
was gliadin that had been dissolved in small quantity in the aqueous extract. 
Osborne® showed that this was erroneous and gave the reasons why he had 
not mistaken gliadin for proteose. 

Morishima’s’ investigations led him to believe that wheat gluten contained 
but a single protein, and that glutenin and gliadin were derivatives of one 
and the same substance, which he named artolin. 

Teller’ determined the proportion of the several proteins present in the 
wheat kernel on many consecutive days during the ripening of the grain 
and found a large increase of gliadin nitrogen during this period, together 
with a smaller though marked decrease of the glutenin nitrogen when consid- 
ered in proportion to the whole amount of nitrogen present. The changes 
in the proportion of leucosin and globulin nitrogen were less marked and 
more irregular. 

Ritthausen® again asserted his belief in the existence of three distinct 
proteins in wheat that were soluble in alcohol, but offered no new evidence 
of their existence. 


1 Fleurent, Comptes rendus de l’Académie des Sciences, 1896, CXXIII, p. 755. 

* Guthrie, Agricultural Gazette of New South Wales, September, 1806. 

* Teller, Arkansas Agr. Exp. Sta. Bull. 42, part 2, p. 81. 1896. 

‘Teller, American Chemical Journal, 1897, XIX, p. 65. 

5 Osborne, ibid., 1897, XIX, p. 263. 

6 Morishima, Archiv fir experim. Pathologie und Pharmakologie, 1898, x11, p. 348. 
TTeller, Arkansas Agr. Exp. Sta., Bull. 53, p. 53. 1808. 

8 Ritthausen, Journal fiir praktische Chemie, 1899, LIX, p. 474. 
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Snyder' determined the amount of the different proteins in various flours 
and mill products. He found 73.9 per cent of the total protein to be 
gliadin in patent flour from soft winter wheat and 63.7 per cent in that from 
hard winter wheat. He concluded that the protein in the gluten of a flour 
good for bread-making consists of 65 per cent of gliadin and 35 per cent of 
glutenin, ‘The ratio of gliadin to glutenin in different grades of flour varies 
between 1 to 4. and nearly 2 tor. While the lower grades of flour contain 
more protein than the higher, the proportion of gliadin to glutenin is not 
such as to produce bread of the best physical properties. 

Osborne & Campbell’ found that the leucosin, globulin, and proteose, 
obtained in very small quantity from the entire wheat kernel, together con- 
stitute nearly the whole of the protein of the embryo, and that gliadin and 
glutenin, which are the principal proteins of the endosperm, could not be 
gbtained from the embryo. ‘The details of this investigation are given in 
full in subsequent pages of this paper. 

Kossel & Kutscher,* following Ritthausen’s directions, prepared the pro- 
teins of wheat gluten and determined the proportion of basic products which 
they yielded on decomposition with acids. ‘They found that glutenin was 
sharply distinguished from the protein soluble in alcohol by the fact that it 
yields a notable quantity of lysine, whereas all their products derived from 
the alcoholic extract of gluten yielded none of this diamino-acid. ‘They 
held the view, advanced by Ritthausen, that in gluten there are three pro- 
tein substances soluble in alcohol. Of these mucedin yielded 3.13, gliadin 
2.75, and gluten-fibrin 3.05 per cent of arginine and 0.43, 1.20, and 1.53 
per cent respectively of histidine; but in view of the methods employed 
for the determinations of these bases they consider these differences too 
small to justify the conclusion that these are distinct protein substances. 

Dennstedt* decomposed ‘‘ wheat fibrin’’ by boiling with baryta and found 
that one-third of the nitrogen was split off as ammonia and one-fifth of the 
sulphur as sulphide and sulphate. After removing the barium and treating 
the solution with lead acetate he separated proteoses, which he analyzed. 

Osborne’® made careful determinations of total sulphur in four samples of 
thoroughly purified gliadin and found an average of 1.027 per cent, of which 
0.619 per cent was split off as sulphide by boiling with caustic alkali. 


1 Snyder, Minnesota Agr. Exp. Sta., Bull. 63. 1899. | 

2Osborne & Campbell, Journal American Chemical Society, 1899, XXI, p. 486. 
4Kossel & Kutscher, Zeitschrift fiir physiologische Chemie, 1901, XXXI, p. 165. 
4Dennstedt, Chemiker Zeitung, 1901, p. 5. 

5 Osborne, Journal American Chemical Society, 1902, XXIV, p. I40. 
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Osborne & Harris,’ in a study of the different forms of binding of nitrogen 
in proteins, found that leucosin of wheat yielded 1.16 per cent of nitrogen 
as ammonia and 3.50 per cent of nitrogen in basic compounds, precipitable 
by phosphotungstic acid ; that the globulin yielded 1.42 percent of nitrogen 
as ammonia and 6.83 per cent of basic nitrogen; that gliadin yielded 4.3 
per cent of nitrogen as ammonia and 1.09 per cent of basic nitrogen, and 
that glutenin yielded 3.31 per cent of nitrogen as ammonia and 2.05 per cent 
of basic nitrogen. They also found’ that, while none of the wheat proteins 
yielded any furfurol on distillation with hydrochloric acid, glutenin gave a 
moderately strong, gliadin a strong, and leucosin a very strong reaction with 
the Molisch test. This test is commonly regarded as giving evidence of a 
carbohydrate complex in the protein molecule, but they decided that other 
evidence is necessary before such a conclusion is justified. 

Osborne & Harris*’ found the specific rotation of gliadin dissolved in 
alcohol of 80 per cent by volume to be —g1.9° and —92.5°. In comparing 
the tryptophane reaction of many proteins these same authors found‘ that 
the globulin of wheat gave only a slight reaction, gliadin and glutenin one 
of medium intensity, and leucosin the strongest reaction of all the proteins 
examined, thus indicating the relative amounts of tryptophane or indol- 
amino-propionic acid which these proteins yield on decomposition with acid. 

Kutscher® determined the amount of tyrosine and glutaminic acid yielded 
by the proteins of wheat gluten when decomposed by boiling with sulphuric 
acid. In glutenin he found 2.75, in gluten-fibrin 4.43, in gliadin 2.09, and 
in mucedin 2.35 per cent of tyrosine; in glutenin 9, in gluten-fibrin 13.07, 
in gliadin 18.54, and in mucedin 19.81 per cent of glutaminic acid. 

Naysmith® found that gluten contained 0.12 per cent of phosphorus. 
Gliadin extracted by 70 per cent alcohol from gluten and separated by 
evaporating to dryness contained 0.29 per cent of phosphorus, but when 
precipitated from the alcoholic extract by dilute sodium chloride solution it 
contained only 0.19 per cent. 

Glutenin also contained 0.21 per cent of phosphorus. Both these proteins 
contained iron. Phosphorus and iron are not constituents of the molecules 
of these proteins, but are derived from the cell nuclei. 

Although gliadin and glutenin contain phosphorus, they are not nucleo- 
proteids. Naysmith also concluded that no ferment action occurred in the 
formation of gluten. 


‘Osborne & Harris, Journal American Chemical Society, 1903, XXV, p. 323. 
> Tbid., p. 474. 

3 Tbid., p. 844. 

*Ibid., p. 854. 

°Kutscher, Zeitschrift fiir physiologische Chemie, 1903, XXXVIII, p. IIT. 
®Naysmith, Transactions of the Canadian Institute, 1903, VII. 
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The composition of gliadin and glutenin as prepared by Naysmith were 
as follows: 


Composition of gliadin and glutenin as prepared by Naysmith, 


Ghadin. Glutenin. 
iPxcrs Pct, 
Cabot sarin ia ccoii«: «sates 52.39 Sans 
Ely dro vente. e eee. 6.84 7.22 
INJEROO Ginn wetement are tices cates TG ANG 16.15 
Sulphate sey ccssaeteieode canine ldlopersesne Te 1.06 
ORV SEM Ne ree setters cae sees 21.89 22.58 
PHOSpPUOLUSs acces ee sti 0.267 0,215 
ISRO, hate a Comm comer cae 0.034 0.026 
2 100,000 100.000 


Snyder’ proposed a method for determining gliadin in wheat flour which 
was based on the optical rotation of the alcoholic extract of a definite 
quantity of the flour. The results of this method agreed closely with those 
obtained by determining nitrogen in the alcoholic extract. The specific 
rotation of gliadin calculated from the mean of several determinations by 
the above method is («)) = —go°, approximately. 

Chamberlain’ studied the method of determining gliadin and glutenin in 
wheat flour which had been proposed by Fleurent and modified by Manget, 
and found that the results for gliadin were too high and for glutenin too 
low. He therefore proposed a method based on the work of Snyder and of 
Osborne & Voorhees. 

Konig & Rintelen’® published an account of their investigation of the pro- 
teins of wheat gluten and conclude with Ritthausen that there are three 
soluble in alcohol. Their analyses of the preparations representing these 
three proteins agreed closely with those of Ritthausen for gliadin, but 
differed considerably in carbon for those representing gluten-fibrin and 
mucedin. 

Osborne & Harris‘ reviewed the work that had been done on the alcohol- 
soluble proteins of wheat published since 1893 and gave their reasons for 
adhering to the views of Osborne & Voorhees, that only one such protein 


1Snyder, Journal American Chemical Society, 1904, XXVI, p. 263. 

2? Chamberlain, U. S. Dept. of Agriculture, Bureau of Chemistry, 1904, Bulletin 81, 

3 Konig & Rintelen, Zeitschrift fur Untersuchung der Nahrungs und Genussmittel, 
1904, VIII, p. 401. 

4 Osborne & Harris, American Journal of Physiology, 1905, XIII, p. 35. 
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existed, namely, gliadin, the gluten-fibrin and mucedin being, in their 
opinion, impure preparations of gliadin. ‘This opinion was supported by 
further experimental evidence and by quantitative determinations of the 
glutaminic acid yielded by hydrolyzing different fractional preparations of 
gliadin, some of which, according to Ritthausen’s statements, should have 
contained the gluten-fibrin. The amount of glutaminic acid found in the 
different fractions was essentially the same. 

The glutaminic acid thus obtained from gliadin was 37.3 per cent, which 
is more than that from any protein substance yet examined. 

Abderhalden & Samuely' determined the amount of the various primary 
decomposition products yielded by gliadin and found— 


Pn Ghe P. Ct, 
Glycocolll ie. aces seine eee es 0.68 ASParliCacidy.., an Wesrewccm eterna 1.24 
ATAnINe Rael atae oe ne eke GT 2.66 Phenylalanine. «ciyerrieeit ets: 2.60 
Aminonvalerianie acids nrecit ier 0.33 Slop helt SOO AOG AD EO UH EbSo Ob 0.12 
G=DLOM Memes: wena come eee eerie 2.40 TYTOSINE. <n .0 fies cae eee ba aise ares Pee) 
TEU CIN CNPY ones eae ytterier stats 6,00 ry ptophanesapoutyncss emcees 1.00 
Gilitamintcacidem sas] eee 27.60 


The gliadin used for this analysis yielded 12 per cent of humus, which, 
together with moisture and ash, were deducted in calculating the above 
percentages. 

Mathewson’ determined the specific rotation of gliadin in various organic 
solvents with the following results : 


° 


oO 
Methyl! alcohol, 70 per cent (a) eRe TRG Te TE ne Ce eee — 95.65 
Ethyl alcohol, 7o ‘“* ‘ AREAL G ROE Meee eS CE Ee 1995 
Ethyl alcohol, 60 ‘“‘ ‘“§ £6 oO is: Ssticink ia ns etna oie — 96.66 
Ethyl alcohol, 50 ‘ ‘ HD safates faite encuaherae als sol siersis searensdenotae — 98.45 
Propyl alcohol, 60 ‘* ‘§ EE MO SIO SW OOOO TIO CS HIOD Gos —I0I.10 
Phenol, 7 Ove oa bak CIRC RO AE RHIC NICO —I123.15 
Phenol anhydrous cme aaseies ier ete #15) suldoai ous a1 si oPoNanel ofetele toes « —I131.77 
PALACresOl eco .cen.s oa tee ee Sele ela atwrale Deiat ose nate ale ee ee our a —I21I.00 
BenZy Wal Coho lenin. /tas 4 sictaeietes Wi oreo are af peenele Meas ree ee we eee es — 53.10 
Glactak acetic acidir..trvratiitns wi Ueno oe RE rene oa ee ET — 78.60 


Osborne & Harris’ described the preparation of large quantities of the 
wheat proteins to be used for the quantitative determination of the products 
of hydrolysis. These determinations were made by Osborne & Clapp.* The 
results described in these papers are given in full later in this publication. 


1 Abderhalden & Samuely, Zeitschrift fiir physiologische Chemie, 1905, XLVI, p. 193. 
» Mathewson, Journal American Chemical Society, 1906, XXVIII, p. 1482. 

3 Osborne & Harris, American Journal of Physiology, 1906, XVII, p. 223. 

4Osborne & Clapp, ibid., p. 231. 
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EXPERIMENTAL PART. 


Although positive evidence of the chemical individuality of protein sub- 
stances can not yet be obtained, there is no question that protein preparations 
can be isolated from seeds and animal tissues which, beyond doubt, represent 
distinctly different substances. Thus five unquestionably different forms 
of protein, differing in composition, solubility, and physical characters, can 
be isolated from the wheat kernel. Whether each of these is itself a chem- 
ical individual or a mixture of two or more very similar substances can not 
at present be asserted. All that can be said is that it has not yet been pos- 
sible to separate them into fractions, the properties of which indicate a 
mixture. 

Owing to the extreme sensitiveness of proteins to the action of acids, 
alkalis, and salts, the minor differences in solubility are not to be depended 
upon as a basis for characterizing individual proteins. Thus the protein 
edestin, which in pure water is entirely insoluble, in the presence of a slight 
amount of acid is freely soluble therein. The addition of a small quantity 
of a neutral salt throws the edestin out of this acid solution, while a larger 
quantity of salt at once redissolves it. 

Such differences in solubility have nothing to do with the protein mole- 
cule proper, but depend on the formation of protein salts, the solubility of 
which is different from that of the free protein itself. As the formation of 
such protein salts depends on conditions that in most cases can not be taken 
into account, such differences in solubility can not be made a basis for char- 
acterizing the different individual proteins. 

Weare therefore limited, in dealing with such problems, to the more marked 
differences in solubility, such as that in alcohol, strong saline solutions, or 
alkalis, and to constant ultimate composition of successive fractional precip- 
itations. Thus, when proteins have been separated into fractions which 
have the same composition, general solubility, and physical properties, we 
are not justified in concluding that we have in hand a single individual pro- 
tein. All we can conclude is that we have reached the limit of separation 
attainable with the means now available, and that for the present we must 
accept such products as the simplest units with which we can now deal and 
which for the present must serve as our basis for further study. If, on the 
other hand, protein preparations, characterized in the manner above de- 
scribed, show distinct and constant differences from one another, we are 
justified in considering them to be different substances. 

That the wheat kernel contains at least five such distinct protein sub- 
stances will be shown in the following pages. 
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THE AQUEOUS EXTRACT OF WHEAT FLOUR. 


The water-extract of wheat flour is of astraw-yellow color, becoming red- 
brown on standing, and has a very slight acid reaction towards litmus. 

Saturated with ammonium sulphate, a bulky precipitate forms, which on 
standing contracts, showing the solution to contain but a small amount of 
protein matter. After 24 hours this precipitate can be completely dissolved 
in water, giving no evidence of the formation of insoluble derivatives. Sat- 
uration with sodium chloride gives a small precipitate. Acetic acid in the 
cold solution gives no precipitate until sodium chloride is added. 

On slowly heating, the solution becomes turbid at 48° and yields a floccu- 
lent coagulum at 52°. After heating to 65° forsome time and filtering, the 
solution becomes turbid again at 73°, flocks forming in very small amount 
at 82°. No more separation occurs on further heating the extract even to 
boiling. The addition of a little acetic acid and sodium chloride gives a 
small precipitate. The body coagulating at 52° forms the greater part of 
the protein in solution. The complete coagulation of this protein is accom- 
plished with difficulty, prolonged heating at 65° being necessary to cause it 
to separate completely. The addition of sodium chloride greatly facilitates 
the final coagulation. The temperature at which the flocculent coagulum 
separates depends upon the rate of heating. Unless the solution is heated 
very slowly, the point at which flocculation occurs is much above 52°. 

When the sodium-chloride extract of the wheat flour is saturated with 
ammonium sulphate and the precipitate redissolved, and its solution dialyzed 
until all of the globulin has separated, the solution, when slowly heated in 
a double water-bath, becomes turbid at 48° and flocksseparate at 55°. After 
heating for some time at 65° and filtering off the coagulum, the solution, 
when again heated, becomes turbid at 70° and a very minute amount of 
flocculent coagulum forms at 80°. Boiling the solution after filtering gives 
no more precipitate, and nothing is obtained by adding a /it#/e salt and acetic 
acid. If the amount of salt isincreased and acetic acid added, a precipitate 
results. Equal volumes of a solution so prepared were treated with 20 per 
cent of sodium chloride and a little acetic acid. To the first the salt and 
acid were added directly, to the second after heating to 65° and filtering off 
the coagulum, and to the third after heating to 95° and likewise filtering. 
The first portion gave the most precipitate, the last the least, showing that the 
coagulable proteins are thus precipitated by salt andacid. The filtrate from 
the first portion when neutralized and boiled gave no precipitate, indicating 
that the separation of the albumin was complete. 

The above solution, freed from globulins by dialysis, gave a precipitate 
on saturation with sodium chloride, the filtrate from which became turbid 
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when heated to 43°, flocculent at 56°, and no more precipitation on further 
heating, showing that either a higher-coagulating protein was thus removed 
or that coagulation of the albumin was more complete in the strong saline 
solution at the lower temperature. This dialyzed solution likewise gave 
a considerable precipitate with nitric acid. On heating, a part remained 
insoluble, and on filtering this off, the filtrate gave a precipitate on cooling, 
which dissolved again on heating and reappeared as often as the solution 
was cooled. The filtrate from the salt and acid precipitate did not give 
this reaction, but the solution of the precipitate in water gave it very 
strongly. 

This reaction is characteristic of some proteoses, and shows that the salt 
and acid precipitate contains a proteose together with the albumins. This 
proteose is likewise precipitated by saturating the extract with salt, for 
on dissolving the precipitate so produced and separating the albumin con- 
tained in it by coagulation the filtrate gave a strong ved biuret reaction, and 
a precipitate with nitrie acid, which dissolved on warming and precipitated 
again on cooling. The filtrate from the precipitate caused by saturation 
with salt gives no reaction with nitric acid, showing that the proteose is thus 
completely precipitated. 

In order to be sure that the coagulable protein, which was apparently an 
albumin, was not a globulin held in solution by the small amount of salts 
contained in the river-water used for dialysis, as was suggested by its partial 
precipitation by saturation with sodium chloride, the following experiment 
was tried: 250 cc. of a strong aqueous extract of winter-wheat meal was 
dialyzed in running distilled water for 48 hours. A small precipitate was 
then filtered off, the clear solution returned to the dialyzer, and the process 
continued for five days longer. No more substance separated. The entire 
solution, which was still found to coagulate at 54°, was then evaporated to 
dryness, the considerable protein residue burned off, and the total mineral 
matter found to weigh only 0.0008 gram, thus proving the protein to be an 
albumin. 

We are able, then, to recognize two distinct protein substances soluble in 
pure water, namely, a coagulable albumin and a proteose. As it was found 
that the protein removed from the flour by treatment with alcohol was to a 
slight extent soluble in pure water, it might be thought that one of these 
bodies was identical with this alcohol-soluble protein. Its identity with the 
albumin is excluded by the fact that the latter is precipitated by heat, and 
with the proteose by the fact that the alcohol-soluble proteose gives a pre- 
cipitate with hydrochloric acid when it is dissolved in distilled water and also 
with a /ittle sodium chloride, which the proteose does not. 


20 THE PROTEINS OF THE WHEAT KERNEL. 


THE ALBUMIN OF WHEAT FLOUR—LEUCOSIN. 


A quantity of wheat flour was extracted with 10 per cent sodium-chloride 
solution, the extract saturated with ammonium sulphate, the precipitated 
protein dissolved in sodium-chloride brine, and the clear solution dialyzed 
until all the globulin had been precipitated. The filtered solution was then 
heated to 60° in a water-bath kept between 60° and 65°. After an hour the 
precipitate was filtered off, washed thoroughly with water, alcohol, absolute 
alcohol and ether, and dried. Before drying, the coagulum was a white, 
voluminous, semisolid mass, which, when completely dried over sulphuric 
acid, became dense and horny. ‘This preparation, 1, after drying at 110°, 
was found to have the composition shown in the following table: 


Preparations 1 and 2. 


Preparation I. Preparation 2. 

z II. Aver-| Ash- IL. IL. Aver-| Ash- 

age. free. age. | free: 

PEL Pict. | P.ct nee Bebe | CRace, PECt Pace 

Carbone 53-04 | 53.28 | 53.16 53.27 | 52.91 | 52.98 | 52.95 | 53.06 
Hydrogen....| 6.74] 6.89) 6.82 6.83 | 6.86] 6.74| 6.80] 6.82 
Nitrogen...... 16.86 | 16.95 | 16.91 16.95 | 16.93 | 17.01 | 16.97 | 17.01 
Sulphur...... 2 Teal senate rst 27 aiagp || Dinpley i Giehel) Beets, 1.30 
LAAs caviedallooondaloosoqollomonce Me ovlincs Holeoronollad ones 21.81 
OU San dcatos 6 ORD 2 evevetofel|texcvere skellteter css terse. OP Nos ocssllycésodlo comet 
LODODDISOR Cal Sse on TOO; OO) feeretavers |(olefelels/ ail ors ate stes | KOO. OO 


Another lot of 10,000 grams of flour was extracted with 10 per cent 
sodium chloride solution and treated in the same way as the extract last 
described. The albumin obtained weighed 6.4 grams and had the composi- 
tion given in the above table, preparation 2. 

The filtrate from preparation 2 was then heated to 75° and 0.65 gram 
of coagulum obtained, which on analysis gave the results shown in the table 
on page 21, preparation 3. 

Another preparation was made from the same flour by extracting 10,000 
grams with 1o per cent sodium chloride solution, filtering the extract, and 
dialyzing at once. In this case the precipitation of the proteins with ammo- 
nium sulphate was omitted. After complete dialysis the solution was filtered 
from the globulin which had separated, and the solution heated at once to 
go°—a temperature high enough to precipitate all of the albumin. 

Dried over sulphuric acid, this preparation, 4, which in all respects resem- 
bled 1 and 2, weighed 16.5 grams and when analyzed gave the results shown 
in the table at the top of page 21. 


, EXPERIMENTAL, 21 


Preparations 3, 4, and 5. 


Preparation 3. Preparation 4. Preparation 5. 
I. |Ash-free.| I. II. |Average.| Ash-free.| I. |Ash-free. 

PB. ick. Pets TERIA Pct. CLs IBGE P. ct. P. ct. 
Carbontmeceeinimcr ete clece ces cn 2 eOOn recites 52.86 53.02 | 52.36 52.71 
PA VAPOR COGIC litera clones ats as OL S5 alee etre 6.85 6.87 6.80 6.85 
Nitrogen... 16.91 16.94 | 16.21 | 16.20 16,21 16.26 | 16.62 16.73 
Stl pl Ur oatersavetelere ems cll Seaesiasac T2208 |e s.siers 1.20 1.20 1.34 1.34 
ORY PEN erate alee ae eee levee Mero arene B2IG5alanewaas 22.37 
ENS Tite is eisteus. «eit OSS -etavoteys wie Osa2ulereisiseists O:32ul.icteoe eee 367) || eer eiciereys 
popodddlpodoeicin oul lo o0Go cll anoomaDl loo. cocedC LOO! OO! [lors ie)e¥\|| Pe LOOL OO 


Another preparation of albumin was made by extracting with 10 per cent 
« sodium chloride solution 2000 grams of so-called ‘‘shorts’’ from the spring- 
wheat flour. This substance consisted chiefly of particles of the outer coats 
of the seed to which more or less of the adjacent embryo and endosperm 
adhered. After three hours the extract was strained through a coarse cloth 
and squeezed out from the residue in a screw-press. After the starch had 
settled, the nearly clear extract, which had a deep red-brown color, was 
siphoned off and saturated with ammonium sulphate. The precipitate thus 
produced was filtered off and dissolved in 10 per cent sodium-chloride brine. 
The resulting solution, filtered from all the insoluble matter, was then 
dialyzed free from chlorides, the precipitated globulins filtered off, and the 
albumin contained in the solution separated by heating to 65°. This 
preparation, 5, had the composition shown in the preceding table. 


TABLE 1.— Summary of analyses of coagulated wheat albumin. 


1 D. ee 4. 5. Average. 
pe | Pes P. ct. P. ct, P. ct. P. ct, 
Car bOnmrrraicesssrccelcieices 53-2 E25OON| | Satee crn 53-02 52.71 53-02 
Hydrogen ........s+500. 6.83, GIS 25 es topetaters 6.87 6.85 6.84 
WHEW soo6ond0cnouedoc 16.95 17.01 16.94 16.26 16.83 16.80 
Sulphur ..............6. tee, Hee) Ion Goooce 1.20 1.34 1.28 
Oxygen..... 305n00080000 PRIS) [= HUE Whe qoonce 22°65) |) 22.27 22.06 
TOOLOO} || TOG;00! | ee 100.00 | I00,00 100.00 


The agreement of the figures in table 1 is satisfactory, with the exception 
of the nitrogenin4. The accuracy of this analysis in this respect, however, 
can not be doubted, as four determinations of this element were made, all 
of which agreed closely. As this preparation was separated at a higher 
temperature than any of the others, it is possible that it had in consequence 
lost some of its nitrogen. 
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THE AQUEOUS EXTRACT OF THE WHEAT EMBRYO. 


The embryo flour, when treated with water, yields a gummy mass, from 
which a clear extract is secured with difficulty. From 500 grams of meal 
an extract was obtained with 2000 cc. of water, of which 1400 cc. could be 
filtered clear. This extract was neutral to litmus, alkaline to lacmoid, and 
so acid to phenolphthalein that 19 cc. of decinormal alkali were required to 
neutralize 100 cc. of it to this indicator. 

When a freshly prepared dilute aqueous extract of the recently ground 
wheat germs is heated in a water-bath, no coagulation occurs, the solution 
becoming slightly opalescent. If a more concentrated extract, such as may 
be obtained by treating one part of meal with five parts of water, is thus 
heated, the entire solution solidifies to a firm, opaque jelly, free from visible 
particles. If to either of these solutions a very little hydrochloric acid 
is added previous to heating, an abundant flocculent coagulum separates on 
heating. 

After standing a while the aqueous extract becomes gradually acid to 
litmus, so that when heated slowly it becomes turbid at about 50° and a 
large flocculent coagulum separates at 55°. Heated to 65° for some time 
and filtered, a second coagulum may be obtained on raising the heat from 
65° to 100°. ‘The amount of this second coagulum is about one-third that 
of the first. 

The coagulated protein is dissolved by 0.5 per cent potassium-hydroxide 
solution, but not perceptibly by 0.4 per cent hydrochloric acid solution, 
unless the latter is heated, when a clear transparent jelly is formed. 

Freed from coagulable protein, the aqueous extract still contains a rela- 
tively large amount of substance which has the reactions of proteose. 

When the concentrated aqueous extract is poured into a large volume of 
distilled water, a turbidity forms at first, which mostly disappears after 
shaking, indicating the absence of a notable quantity of globulin held in 
solution by the salts dissolved from the meal. 

Saturation of the extracts with sodium chloride gives a considerable pre- 
cipitate, only a small part of which can be redissolved in dilute sodium- 
chloride solution. When this dissolved part is precipitated by again satu- 
rating with sodium chloride, it also is converted, to a large extent, into an 
insoluble form ; the part still remaining in solution is precipitated, like a 
globulin, by dialysis. 

When the solution, saturated with sodium chloride, is filtered and the 
diluted filtrate saturated with ammonium sulphate, a part of the precipitate 
produced, when redissolved in water, is thrown out of solution by saturating 
with sodium chloride, though before precipitation with ammonium sulphate 
it was soluble in saturated sodium-chloride solution. 
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These reactions show that changes occur which involve the albumin coag- 
ulating at 55°, for after freeing the extract from all protein precipitable by 
saturating with sodium chloride or by dialysis there remains in solution only 
a small proportion of this albumin. 

Thus an aqueous extract corresponding to 666 grams of germ meal, when 
heated to 65°, yielded 62 grams of coagulum, or 9.3 per cent; a similar ex- 
tract on dialysis deposited 9.2 per cent ; only 0.87 per cent of coagulable and 
2.0 per cent of uncoagulable protein remaining in solution. The precipitate, 
produced by dialysis, was but slightly soluble in sodium chloride solution, 
having become largely coagulated. From these facts it is clear that one and 
the same protein substance gives rise to these apparently different protein 
bodies, and consequently the substance which O’Brien considered to be a 
globulin of the myosin type and an albumin, coagulating at 80°, are in fact 
derivatives of the albumin, which coagulates mostly at 65°. 

These changes are due to aslow development of acid in the extract, which 
not only brings about hydrolytic changes in the protein, but may also lead to 
the formation of different compounds between the protein and the various 
acids contained in the extract, and so give rise to chemically different sub- 
stances. Such a development of acid takes place rapidly in muscle plasma, 
under the influence of which quite similar changes in the proteins there 
present can be observed. 

Why Frankfurt overlooked albumin, present in such large proportion in 
the aqueous extract, is not easily understood, unless, before heating his solu- 
tions, he either added no acid or so much that he converted this substance 
into an uncoagulable acid compound. 

Hydrochloric acid added to the extract in very small quantity causes a 
flocculent coagulum to separate on heating, while a slightly larger quantity, 
added before heating, entirely prevents the formation of this coagulum. 
Acetic acid and nitric acid give precipitates in the extracts which are not 
soluble in a reasonable excess of either of these acids. 


THE ALBUMIN OF THE WHEAT EMBRYO. 


In order to determine definitely the relations of these variously obtained 
substances, a large number of fractional precipitations have been made under 
quite different conditions, an account of which is now given ° 

An extract was made by treating 700 grams of germ meal with 5 liters of 
water, straining through bolting-cloth and filtering the fluid perfectly clear. 
A portion of it was at once heated for 1 hour in a water-bath at 60°, and the 
large coagulum produced gave 24 grams of preparation 6. 

Another preparation was made by heating in a water-bath at 65° 2000 cc. 
of a clear aqueous extract, obtained by treating 3000 grams of the germ meal 
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with 9 litersof water. Thecoagulum produced, weighing 62 grams, formed 
more than g per cent of the oil-free germ meal. This is preparation 7. 

Another aqueous extract was heated at 65° until all the protein coagu- 
lable at this temperature had separated. The coagulum produced, when 
washed with hot water and alcohol, was dried over sulphuric acid and 
found to weigh 16.68 grams. ‘The filtrate from this coagulum, heated in a 
boiling water-bath, yielded a second coagulum which formed preparation 8, 
weighing 4.9 grams. 

A portion of the extract which yielded preparation 6 was saturated with 
ammonium sulphate; the resulting precipitate was dissolved as far as possi- 
ble in water, its solution filtered clear and dialyzed for 4 days. During 
this time a considerable precipitate formed that, when filtered out, was 
found to be insoluble in salt solution. ‘The solution, filtered from that sub- 
stance and dialyzed in running water until nothing more separated, was 
filtered and heated at 60°, which caused a coagulum. This coagulum 
weighed 7.1 grams and made preparation 9. 

When 2000 cc. of an extract of 650 grams of wheat-germ meal was dia- 
lyzed 4 days, a dense turbidity formed, due to a globulin, since it dissolved 
on adding sodium chloride. Passing carbon dioxide gas through the dialyz- 
ing solution seemed to increase the turbidity, but effected no definite separa- 
tion. Asit was found that rocc. of decinormal hydrochloric acid per 100 cc. 
of the extract caused a separable precipitate, this proportion was added and 
the resulting flocculent precipitate brought into solution again by adding 
sodium chloride. The clear solution was then dialyzed for 2 days in run- 
ning water and filtered from an amorphous precipitate, which was treated as 
later described on page 44. 

The filtrate from this precipitate was further dialyzed for 3 days more in 
running water and then, as nothing separated, for 4 days more in alcohol. 
The precipitate which resulted was dried over sulphuric acid, exhausted 
with water, in order to remove all uncoagulated proteins, as well as other 
soluble substances, dehydrated with absolute alcohol, again dried and 
weighed, yielding 12 grams of preparation ro. 

Another aqueous extract was saturated with pure sodium chloride, the 
abundant precipitate filtered out, treated with dilute brine, and the resulting 
solution filtered from a relatively considerable quantity of insoluble matter. 
This filtrate was saturated with sodium chloride, a second precipitate filtered 
out, and likewise treated with dilute sodium-chloride solution. The insol- 
uble portion was removed by filtration and the clear filtrate dialyzed. The 
small precipitate separated by dialysis when washed and dried, weighed 4.8 
grams and formed preparation 11. 
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The filtrate from the first precipitation of the substance of preparation 11, 
caused by saturating its solution with sodium chloride, as described above, 
was diluted with water and saturated with ammonium sulphate. The pre- 
cipitate which resulted was dissolved in water and its solution precipitated 
by saturating with sodium chloride. Although this substance had previ- 
ously been soluble in saturated brine, after precipitation with ammonium 
sulphate it was found to be nearly all insoluble therein, so that almost com- 
plete precipitation resulted on again saturating with sodium chloride. The 
precipitate so produced was filtered out, dissolved in dilute sodium chloride 
solution, and reprecipitated by dialysis. We thus secured 7.6 grams of 
preparation 12. 

By saturating another aqueous extract of germ meal with sodium chloride 
a very large quantity of protein was separated, which was filtered out, ex- 
hausted with dilute sodium chloride solution, and the insoluble part washed 
“thoroughly with water and alcohol. This preparation, 13, weighed 17 
grams. 

The filtrate and saline washings from preparation 13 were united and again 
saturated with sodium chloride and yielded a small precipitate, which, when 
dissolved in brine and precipitated by dialysis, gave preparation 14, weighing 
2.8 grams. As the salt-saturated solution from which this preparation had 
separated contained so little protein, it appears that nearly all the protein 
precipitated from the aqueous extract by saturating with sodium chloride had 
been converted into the insoluble substance forming preparation 13. 

The filtrate from the salt-saturated precipitate produced in the aqueous 
extract was dialyzed in water for several days, and the still clear solution 
then dialyzed in alcohol for 24 hours. The protein thereby precipitated in 
a coagulated state yielded 12.4 grams of preparation 15. 

Another aqueous extract was saturated with sodium chloride, and the 
precipitate, treated in the same way as preparation 13, yielded 18 grams 
of preparation 16. 

The saline washings of the last preparation were dialyzed free from chlo- 
rides and gave a precipitate weighing 2.86 grams, which formed preparation 
17, having the properties of a globulin, dissolving readily on adding sodium 
chloride, and being precipitated from such solution by water. 

The filtrate from the final precipitation of 17, when heated in a boiling 
water-bath, gave a coagulum, which formed preparation 18, weighing 1.64 
grams. 

The salt-saturated filtrate from the first precipitation of 16, as already 
described, was heated to boiling, and the coagulum produced was filtered out, 
giving preparation 19, weighing 5.47 grams. 

Since analysis showed that most of the preparations already described 
contained phosphorus, some even in large amount, we made an attempt to 
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separate the phosphorus from our extract in order to determine, if possible, 
the relation of the preparations free from phosphorus to those which con- 
tained much phosphorus. 

2000 grams of meal were treated with 6 liters of distilled water, and the 
extract (4 liters) was squeezed out as completely as possible in a press. 

As a preliminary experiment 100 cc. of this clear, filtered extract were 
made faintly alkaline to phenolphthalein, with about 4o cc. of decinormal 
potassium-hydroxide solution. To insure a sufficient quantity 20 cc. more 
of alkali were added, and thereupon a little calcium chloride, which gave a 
precipitate that seemed to partly dissolve on adding sodium chloride. The 
undissolved part, when washed with dilute sodium-chloride solution, water, 
and alcohol, and dried, formed 1.7 per cent of the meal, contained about 55 
per cent of organic matter, and left 45 per cent of ash, consisting of tricalcium 
phosphate. 

To 2000 cc. of the original extract were then added 1350 cc. of a solution 
containing alkali, equivalent to 1560 cc. decinormal solution, with sodium 
chloride enough to form 6.5 per cent of the total liquid. To this a solution 
of calcium chloride was added as long asa precipitate formed, and after 
standing over night the solution was decanted from the precipitate and filtered 
clear on a pulp filter. Of the clear filtrate 2200 cc. were made as neutral as 
possible to litmus by adding 180 cc. of decinormal hydrochloric acid solution. 
Of the solution thus neutralized 1000 cc., when gradually heated in a 
water-bath, became turbid at 52° and a considerable coagulum separated 
av53° 

After the temperature had been slowly raised to 65° and kept at this point 
some time, the coagulum was filtered out, washed, and dried as usual, giving 
preparation 20, weighing 6.4 grams. Another portion of this extract, filtered 
from the calcium-chloride precipitate, was saturated with ammonium sulphate 
while still slightly alkaline to litmus, the resulting precipitate filtered out, 
dissolved in water, its solution filtered clear, anddialyzed. A slight precip- 
itate formed on dialysis, which was removed by filtering and the solution 
heated in a boiling water-bath. The protein thus coagulated weighed 3.07 
grams, preparation 21. 

To determine what effect the removal of the phosphorized substance thrown 
out by calcium chloride had upon the precipitation with sodium chloride, we 
made neutral to litmus a liter of the filtrate from the calcium-chloride precip- 
itate and then saturated it with sodium chloride. The large precipitate 
which formed was washed by decantation with water, in which it gradually 
dissolved, until only an insignificant quantity remained. The similarly ob- 
tained precipitate from the simple aqueous extract we have shown to be nearly 
all insoluble in water. 
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To separate globulin from the aqueous extract 1200 cc. of clear, filtered 
extract were obtained from 200 grams of the germ meal treated with 2000 cc. 
of water. 1000 cc. of this extract were dialyzed in running water for 6 
days, and the large precipitate resulting gave preparation 22, weighing 9.17 
grams. 

These preparations, thus variously obtained from the aqueous extract, 
were dried to constant weight at 110° and analyzed with the results given 


in table 2, most of the figures being the average of closely agreeing duplicate 
determinations. 


TABLE 2.—Composition of preparations of protein from the water extract of 
the wheat embryo. 


6 of 8 9 10, ihe 12 13 14 
PRCE. P: 6k; Pet. Picts P. ét. IZA (ee PN Ch: NCL. PARA 

Carbone. Flol swe SO 2 a 5OLL aly 2-2On eS L775 col su 52575 eAsesOul 5220 
Hydrogen...| 6.85 6.81 7.01 6.83 6.81 7.04 Fe itit Sov || wxey 
Nitrogen ....| 16.28 | 16.47 | 16.66 | 16.20 | 16,11 | 16.48 | 16.00 | 15.16 | 16.38 
Sulphur..... 1.18 Te) 1.00 U.32 1.30 1.49 1.53 0.90 | 1.39 
Phosphorus..| 0.72 0.97 0.91 | trace 0.17 0.06 | none 2.28) OL07 
ASB o355.55.. De lyfes 2.90 3.03 0.35 1.39 0.43 0.39 | 13.04 | 0.44 
P.O, in ash ..| 1.88 2.09 I.gi | trace 0.47 | trace | none 6.73 | trace 
in 16. TH. 18. 19. 20: Di Pp, 
Pets Per: IPA (ole IPO PrCrs Pon CLs IE Pach. 

Carboniih yeeneacn «iss magne || Zeer Il yey lheopoae 5I-9I | 51.65 | 52.02 | 49.59 
Ey. drog ens: sysjerqie.e « 6.85 6.19 (Seeexe) loo amcor 6.86 6.66 7.00 | 6.68 
INSURERS Leo goees.4 16.18 | 15.89 | 16.65 | 16.31 | 16.08 | 16.02 | 16.45 | 16.34 
Solphuryys cei ees I.10 0.93 1.19 1535 1.60 1.13 1.24 | 0.91 
IPHOSPHOLUS eee cee 0.46 2.53 | trace | trace | trace | trace | none | 1.85 
INS Ce A ile eae teen eae 2.19 8.17 0.38 0.45 0.32 1.09 0.56 | 2.50 
Pi Oreiiiasht, sone ete TLE 5.71 | trace | trace | trace | trace | none | 1.79 


Assuming that those of the foregoing preparations which contain phos- 
phorus are compounds of protein with the nucleic acid which has been 
separated from the aqueous extract of wheat germs,’ and also assuming that 
all the phosphorus of these preparations is a part of the nucleic acid, the 
composition of these preparations was calculated free from nucleic acid. 
The analyses were further calculated ash-free by subtracting the P.O, 
contained in the ash from the total ash, which seems permissible, since 
the ash consisted almost wholly of metaphosphates of potassium and sodium, 


1Qsborne & Campbell, Journal American Chemical Society, 1900, XXII, p. 379; also 
Osborne & Harris, Report Connecticut Agricultural Experiment Station for 1go1, p. 365. 
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strongly indicating that the P,O, was derived from the nucleic acid. These 
calculations gave the results shown in table 3. 


TABLE 3.—Composition of leucosin contained in the preparations from water 
extracts of the wheat embryo. 


Pr Gte Pete Aa a ak P. ct, IA IPCt. IPE LOS te PCL 


Carbonerene §2.03 || 52.75 | 52:40 |) 52557 | 52057) 1 52:47 1 52-935 se 2302-04 
Hydrogen... 7.12 7.16 7.38 6.85 6.91 7.08 Thai, 7200 a 7202 
Nitrogen ’....| 16.45 | 16.68 | 16.94 | 16.26 | 16.27 | 16.55 | 1606 | 16.30 | 16.46 
Silplitiieeer 1.29 1.32 fare ey? 1.34 1.50 1.53 12600) tea E 
Ok esxSIbs once PLS | PVH ee) || Borat || Geo) || Pyayr || Sp 7 Ker || Bway | Blige: | eA) 


I00.00 | 100.00 | 100.00 | 100,00 | [00.00 | 100,00 | 100.00 | IOO0.00 |100.00 


15. 16. Of 18. 19. 20. Die 22 

PrCt: PaCls 1lefp UPN Ghs PRCT s P. ct. Pa Gls P. Ct. 

Carbon na.. ce venon. 21634) 9522445) SS 2.00lllnnnate's ate 5211 | 52.16) | 52.300 '53-45 
yidrorenin. weenie: 7.06 7.10 OLO2s lem carers 6.88 6.73 7.04 | 7.30 
INIErOS Eien. ereeieers 16:40 | 16.26 | 16:71 | 16,38 | 46.13) 16/20 | 16754) 16.57 
Sulphury eee eck: wel 7, if ey 1.19 135 1.60 1.14 L245 elek6 
Oba xsilerandusnanogs ZOLGHN |i ODES | 2225.1 Wee.ce pe Be Ory | Biot? |. Geiss), | ICED 
OOOO) |IKOOKOO: | MOCKOO aon coco 100.00 | 100.00 | 100.00 |100,00 


Of these preparations, 6, 7, 8, 9, 18, I9, 20, and 21 were obtained by coagu- 
lation with heat, ro and 15 by coagulation with alcohol, 13 and 16 by satu- 
ration with sodium chloride, 11, 12, 14, and 17 by dialyzing salt solutions 
in water, and 22 by direct dialysis of the aqueous extract. Since some of 
these preparations formed a large part of the protein contained in the extract, 
while others represented fractions of it, it is evident that all contain pro- 
tein of the same composition, mostly combined with various proportions of 
nucleic acid. 

Eliminating the nucleic acid, it thus appears that the composition of the 
protein part of those preparations which contain phosphorus is the same as 
that of the phosphorus-free protein preparations, although the former con- 
tain from very little up to more than 37 per cent of nucleic acid. 

Most of these preparations might, in accordance with custom, be called 
nucleoproteids, while 13 and 16 are, both in properties and composition, very 
much like nuclein. It is probable that these nucleoproteids and nucleins are 
nucleic acid compounds of one and the same protein. 

It is to be noted that these preparations show very diverse properties. 
Some are like albumin; some like globulin; some are precipitated by satura- 
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tion with salt, while others are not. Aswe have shown, these different prop- 
erties are the result of changes caused by varying the conditions under which 
the protein exists in the extract, and depend chiefly on the degree of acidity 
of the extract, whereby the numbers and kinds of acid molecules that com- 
bine with the protein molecule are altered. 

Whatever may be the true cause of these changes, it is evident from the 

results here described that the distinctions heretofore made between globulin 
and albumin, myosin, and vitellin, etc., have very little value as a basis 
for classifying protein substances. "This explains the difference between 
O’ Brien’s classification of leucosin as a myosin-like globulin, to which refer- 
ence was made at the beginning of this paper, and our designation of it as 
an albumin, because of the ready solubility in water and coagulability by heat 
of the preparations which we had made. 
. Thus preparation 22, weighing 9.17 grams, was insoluble in water and in 
salt solution, and was not a precipitate of globulin, since in the filtrate from 
which it had separated on dialysis only 0.87 gram of coagulable albumin 
was found instead of 9.5 grams, as usually found by direct coagulation of 
the aqueous extracts ; moreover, the analysis indicates that it is a compound 
of leucosin, with 20 per cent of nucleic acid. 

On the preceding pages it was shown that a small part of the precipitate, 
produced by saturating the aqueous extract with sodium chloride, is soluble 
in dilute salt solution, and can be precipitated from this solution by dialysis, 
as a globulin-like substance, readily soluble again in salt solution. ‘This 
globulin-like substance contains little or no nucleic acid, and has very nearly 
the same elementary composition as leucosin, of which it is probably a com- 
pound with a small proportion of some body of low molecular weight. 

It is plain from these facts that O’ Brien’s myosin contains the same pro- 
tein substance as my leucosin. 

O’Brien’s ‘‘albumin,’’ coagulating at 75° to 80°, is probably more of this 
same leucosin, as shown by preparation 8, which formed about 25 per cent 
of the total coagulable protein. The experience of the writer has been that 
complete coagulation, especially in a solution nearly free from salts, can be 
effected, if at all, only by heating the solution much above the lower coagu- 
lation temperature of the protein to be separated. 

From the whole seed leucosin was obtained with the same composition and 
general properties as from the embryo, but preparations from the whole seed 
were free from phosphorus. This was probably because the proportion of 
nucleic acid to protein matter was smaller in the whole seed than in the embryo, 
so that on extracting with water the nucleic acid did not form soluble com- 
pounds with the leucosin, but remained undissolved in combination with the 
other proteins. In table 4, on the’ following page, is given the average of 
analyses of albumin from the cereals. 
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TABLE 4.—Composition of albumin prepared from various cereals, 


Wheat | Wheat | Rye Barley | Barley 
embryo.| kernel.| kernel. | kernel.| malt. 


Pact. Packs P ct. Pet. Pret 
Carbone e ee 52.05 53.02 52.907 52.81 53-07 
FAV TOMSIIN eles 7.04 6.84 6.79 6.78 6.72 
Nitrogen. ca. <s 16.43 16.80 16.66 16.62 16.71 
Sulpiiunerr ect a2 1.28 1.35 TATA 
OR AAUS Oo cqogoe 22.56 22.06 2222 2222 pee exe 


In an earlier paper on the ‘‘Chemical Nature of Diastase’’* I pointed out 
that diastatic action appeared to be always associated with leucosin. Since 
extracts of wheat embryo were so rich in leucosin, the diastatic power of the 
germ meal was determined by extracting with four times its weight of water, 
and, under the conditions of Litner’s test, 0.10 cc. of the extract so made, 
when added to rocc. of a 2 per cent solution of soluble starch, formed within 
1 hour, at 20°, enough sugar to reduce 5 cc. of Fehling’s solution. The 
0.10 cc. of extract corresponds to 25 mg. of the germs, from which it is seen 
that this meal possesses high diastatic power, though it is inferior in this 
respect to active malt. 


HYDROLYSIS OF LEUCOSIN. 


In order to determine the proportion of the different products which are 
formed by boiling proteins with strong acids, it is necessary to use relatively 
large amounts of the protein. Commercial wheat-germ meal was therefore 
used in order to obtain a sufficient quantity of leucosin for this purpose. 
The freshly ground meal was extracted with water, and, as the gummy 
solution could not be filtered within a reasonable time, an equal volume of 
saturated ammonium sulphate solution was added. The precipitate thus 
produced was filtered out, dissolved in water, the solution filtered perfectly 
clear, and the leucosin coagulated by heating the dilute solution to 65° ina 
water-bath at 70°. As the only other protein substance present in this solu- 
tion was a relatively insignificant quantity of proteose, the product obtained 
was practically free from any other protein. Thiscoagulum was thoroughly 
washed with hot water, in order toremove any admixed proteose, and dehy- 
drated with absolute alcohol. The preparation formed a light white powder. 

Owing to the difficulty of preparing large quantities of this protein, which 
occurs in very small quantity in the wheat kernel, we were limited in this 


‘Osborne, Journal American Chemical Society, 1895, xvuI, p. 587. 
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hydrolysis to 257.8 grams of water and ash-free leucosin. This was hydro- 
lyzed and the glutaminic acid separated as hydrochloride. When dried in 
vacuo over sulphuric acid, 12.39 grams of the hydrochloride were obtained, 
which melted at 198° with effervescence. 

Nitrogen : 0.5482 gram substance gave NH,;=4.17 cc. HCl (1 cc. HCl=o.o1 gram N). 

Chlorine : 0.2528 gram substance gave 0.1989 gram AgCl. 

Calculated for C;H,,O,NCI, N 7.64, Cl 19.35 p. ct.; found, N 7.61, Cl 19.45 p. ct. 

The filtrate from the glutaminic acid hydrochloride was concentrated toa 
sirup under reduced pressure, the residue taken up in alcohol and saturated 
with dry hydrochloric acid gas. The solution was then evaporated to a 
thick sirup under reduced pressure, the residue again esterified with alcohol 
and hydrochloric acid, and the solution concentrated as before. The esteri- 
fication was again repeated, the final concentration being made at a pressure 
of 10 mm. from a bath, the temperature of which did not rise above 40°. 
The free esters of the amino-acids were then liberated from the residue, 
extracted with ether, and dried with potassium carbonate and anhydrous 
sodium sulphate in the usual way. The aqueous layer was then made 
strongly acid with hydrochloric acid and the salts removed by concentra- 
tion and treatment with alcoholic hydrochloric acid. "The alcoholic extracts 
containing the hydrochlorides of the amino-acids were evaporated to a thick 
sirup under reduced pressure and the residue esterified as above described. 
The free esters were then liberated and their ether solution dried as before. 
After distilling off the ether on the water-bath, at atmospheric pressure, the 
residue was distilled with the following results : 


Temperature 
Fraction. of bath Pressure. Weight. 
up to— 
© mm, Grams. 
I 75 12.0 21.76 
II 80 | 10.0 25.86 
IGUE 125 0.8 49.60 
IV 200 0.8 49.39 
146.61 


| Fraction I. Temperature of bath up to 75°. } 
Pressure, 12mm. Weight, 21.76 grams. 

This fraction was saponified directly after collection by evaporating on the 
water-bath with concentrated hydrochloric acid. The residue was esterified 
with alcohol and hydrochloric acid and allowed to stand for several days 
on ice. The glycocoll ester hydrochloride which separated weighed 1.73 
grams and melted at 145°. 
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Nitrogen: 0.2851 gram substance, dried in vacuo, gave NH;=2.88 cc. HCl (1 ce. 
HCl=o.o1 gram N). 

Chlorine: 0.2843 gram substance, dried in vacuo, gave 0.2889 gram AgCl. 

Calculated for C,H,,O, NCI, N 10.05, Cl 25.40 p. ct.; found, N 10.12, Cl 25.12 p. ct. 


In the filtrate from the glycocoll ester hydrochloride the free amino-acids 
were regenerated and subjected to fractional crystallization in water and 
alcohol. There were obtained 3.06 grams of nearly pure alanine. 


Carbon and hydrogen: 0.3682 gram substance gave 0.5460 gram CO, and 0.2649 
gram H,O. 

Nitrogen 0.2508 gram substance gave NH,= 3.92 cc. HCl (cc. HCl=o0.01 gram N). 

Calculated for C;H,O,N, C 40.40, H 7.93, N 15.75 p. ct.; found, C 40.44, H 7.99, 
N 15.63 p. ct. 


The alanine decomposed at 290°. 


| Fraction II. Temperature of bath up to 80°. } 
Pressure, 1o mm. Weight, 25.86 grams. 


After saponifying with boiling water, the solution of the amino-acids was 
evaporated to dryness under reduced pressure. The dried residue, which 
weighed 18.78 grams, was extracted with boiling alcohol, whereby 1.63 
grams went into solution. From the part insoluble in alcohol there were 
isolated, by fractional crystallization, 5.53 grams of leucine, 5.79 grams 
alanine, and 0.47 gram of substance which had the percentage composition 
of amino-valerianic acid. 


Carbon and hydrogen: 0.2094 gram substance gave 0.3913 gram CO, and 0.1793 
gram H,O. 
Calculated for C;H,,0O,N, C 51.22, H 9.48 p. ct.; found, C 50.96, H 9.51 p. ct. 


From the more soluble part of this fraction glycocoll was isolated as the 
hydrochloride of the ester. This weighed 2.78 grams, equivalent to 1.50 
grams of glycocoll, and melted at 144° to 145°. 


Fraction III. Temperature of bath up to 125°. \ 
Pressure, 0.8 mm. Weight, 49.6 grams. 


Fraction III was saponified by boiling with ro parts of water for 10 hours, 
and the solution evaporated to dryness under reduced pressure. After 
extracting the proline with boiling alcohol the insoluble part was fractionally 
crystallized. There were obtained 23.72 grams of leucine and 2.62 grams 
of alanine. The isolated leucine decomposed at 298°. 


Carbon and hydrogen: 0.1835 gram substance dried at 110° gave 0.3670 gram CO, and 
0.1670 gram H,O. 

Nitrogen : 0.3086 gram substance gave NH, =3.34cc. HCl (1cc. HCl=o.o1 gram N). 

Calculated for C;H,,0,N, C 54.89, H 10.01, N 10.70 p. ct.; found C 54.63, H to.11, 
N 10.82 p. ct. : 
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The combined alcoholic solutions from fractions II and III, which con- 
tained the proline, were evaporated to dryness under reduced pressure, and 
the residue extracted with boiling alcohol, in which 2.3 grams did not dis- 
solve. The solution filtered from this was again evaporated to dryness 
under reduced pressure, the residue dissolved in water, and the copper salts 
prepared by boiling for an hour with an excess of copper hydroxide. The 
deep blue solution was evaporated to dryness under reduced pressure, and 
the residue boiled with absolute alcohol, which dissolved the /-proline copper 
salt. The residue of racemic copper salt, insoluble in alcohol, was dissolved 
in water and the solution concentrated. Of racemic proline copper 2.41 
grams were obtained, equivalent to 1.69 grams of «-proline. 

Water : 0.3190 gram substance, air-dried, lost 0.0353 gram H,O at 110°. 

Copper : 0.2827 gram substance, dried at 110°, gave 0.0766 gram CuO. 


Calculated for C,,H,,O,N,Cu. 2 H,O, H,O 11.00 p. ct.; found, H,O 11.07 p. ct. 
Calculated for C,,H,,0,N,Cu, Cu 21.79 p. ct.; found, Cu 21.65 p. ct. 


The alcoholic solution of the copper salt of the /-proline was evaporated 
to dryness under reduced pressure. ‘The dried residue weighed 8.24 grams, 
equivalent to 6.5 grams of /-proline. 

For identification a small portion was freed from copper with hydrogen 
sulphide, and the free proline converted into the phenylhydantoin, accord- 
ing to the directions of Emil Fischer.’ 

The hydantoin melted sharply at 143° and gave the following analysis: 

Carbon and hydrogen : 0.2334 gm. substance gave 0.5676 gm. CO, and 0.1204 gm. H,O. 

Nitrogen : 0.1373 gram substance gave NH; = 1.78 cc. HCl (1 cc. HCl 0.01 gram N). 


Calculated for C,.H,,0,N,, C 66.60, H 5.61, N 12.99 p. ct.; found, C 66.32, H 5.73, N 
12s OOmps Ct. 


ee IV. Temperature of bath up to 200°. \ 
Pressure, 0.8 mm. Weight, 49.39 grams. 

From fraction IV the ester of phenylalanine was removed in the usual 
manner by shaking out with ether, and after freeing from ether the residual 
ester was saponified by dissolving in concentrated hydrochloric acid and 
evaporating on the water-bath. Of phenylalanine hydrochloride 12.12 
grams were obtained, which is equivalent to 9.93 grams of phenylalanine. 
For identification the hydrochloride was recrystallized from strong hydro- 
chloric acid and converted into the free acid by evaporation with excess of 
ammonia. When once recrystallized from water, it melted at 263° to 265°. 

Carbon and hydrogen: 0.2962 gram substance, dried at 110°, gave 0.7089 gram CO, and 

0.1801 gram H,O. 
Nitrogen: 0.1924 gram substance gave NH, = 1.65 ec. HCl (1 cc. HCl = 0.01 gram N). 
Calculated for C,H,,0,N, C 65.39, H 6.73, N 8.50 p. ct.; found, C 65.27, H 6.76, N 
Sas 7 Daee 


’ 


1Kischer, E., Zeitschrift fiir physiologische Chemie, Ig0I, XXXII, p. 251. 
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The aqueous layer was saponified by warming with an excess of barium 
hydroxide on the water-bath for 7 hours. After standing for some time 
the crystals of racemic barium aspartate were filtered out and decomposed 
with an equivalent quantity of sulphuric acid. The filtrate from the barium 
sulphate gave, on concentration, 5.06 grams of aspartic acid, which, when 
recrystallized from water, was analyzed. 

Carbon and hydrogen: 0.2483 gram substance, dried at 110°, gave 0.3278 gram CO, and 

0.1215 gram H,O. 
Nitrogen: 0.2769 gram substance gave NH; = 2.93 ce. HCI (1 cc. HCl=o.or gram N). 
Calculated for C,H,O,N, C 36.06, H 5.31, N 10.55 p. ct.; found, C 36.00, H 5.44, N 
10.59 p. et. 


The filtrate from barium aspartate was freed from barium quantitatively 
with sulphuric acid and the filtrate from the barium sulphate concentrated to 
small volume and saturated with hydrochloric acid gas. After long standing 
on ice, 2.15 grams of glutaminic acid hydrochloride separated. 

The filtrate from this was evaporated under reduced pressure, the residue 
taken up in water, and the chlorine removed with silver sulphate. 

After removing the sulphuric acid with an equivalent quantity of barium 
hydroxide, the solution was boiled with an excess of copper hydroxide. The 
filtered solution, on standing, separated tyrosine-like needles of copper leevo- 


aspartate which weighed 7.41 grams, equivalent to 3.57 grams of aspartic 
acid. 


Nitrogen: 0.1853 gram substance, air-dried, gave NH, —0.93 cc. HCl (1 cc. HCl =o.o1 
gram N). 


Copper : 0.1677 gram substance, air-dried, gave 0.0491 gram CuO. 
Calculated for C,H;0,N, Cu * 4% H,O, N 5.09, Cu 23.06 p. ct.; found, N 5.02, Cu 23.37 
Dick. 


From the copper salt the free acid was regenerated and analyzed. 


Carbon and hydrogen: 0.2041 gram substance gave 0.2715 gram CO, and 0.1054 gram 
H,O. 
Calculated for C,H,O,N, C 36.06, H 5.31 p. ct.; found, C 36.29, H 5.74 p. ct. 


Specific rotation.—Dissolved in 20 per cent hydrochloric acid, 
(2) = +23.8° 

Fischer & Dorpinghaus' found 
(a) oS == +1'22.0° 


An effort to isolate serine in the filtrate from the copper aspartate failed. 


1 Fischer & Dorpinghaus, Zeitschrift fur physiologische Chemie, 1902, X®XVI, p. 462. 
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The residue remaining after distillation of the esters weighed 57 grams. 
This was dissolved in boiling alcohol, and after cooling 1.98 grams of needle 
crystals were filtered out. The filtrate was evaporated to a sirup under 
reduced pressure, saponified by heating with an excess of barium hydroxide, 
and, after removing the barium, evaporated to small volume under reduced 
pressure. The solution was then saturated with hydrochloric acid, and, 
after standing on ice for a long time, yielded 7.39 grams of glutaminic acid 
hydrochloride. The free acid prepared by evaporating with an exactly 
equivalent quantity of potassium hydroxide, when recrystallized from water, 
melted at 202° to 203° with effervescence. 

Carbon and hydrogen : 0.3646 gram substance, dried at 110°, gave 0.5432 gram CO, and 

0.2019 gram H,O. 

Nitrogen: 0.3696 gram substance gave NH,=3.55cc. HCl (1 cc. HCl=o.o1 gram N). 

Calculated for C;H,O,N, C 40.82, H 6.12, N 9.52 p. ct.; found, C 40.63, H 6.15, N 9.60 

pack 

The total glutaminic acid obtained from leucosin was 17.5 grams, or 6.73 
percent. This result is higher than that recently recorded in this labora- 
tory, namely, 5.72.’ 

This protein is one from which the glutaminic acid hydrochloride can be 
directly obtained only with great difficulty. In the former paper attention 
was directed to this fact, and the statement made that it is possible that the 
result given was too low. 

TYROSINE. 


Forty grams of leucosin, equal to 34.96 grams dried at 110°, were boiled 
for 12 hours with a mixture of 120 grams of sulphuric acid and 240 grams 
of water. After removing the sulphuric acid with an equivalent quantity of 
barium hydroxide, the solution was evaporated with an excess of barium 
carbonate in order to remove ammonia. After removing the barium, the 
solution was concentrated to a small volume on the water-bath and allowed 
to stand for some time. The substance which separated was washed with 
cold water, dissolved in ammonia, the solution treated with bone-black, and 
evaporated. On cooling, 1.0360 grams tyrosine separated in colorless needles. 
The filtration from this, on further concentration, yielded 0.13 gram more 
tyrosine, making a total of 1.1660 grams, or 3.33 per cent. This was recrys- 
talized and analyzed. 


Carbon and hydrogen : 0.4573 gram substance, dried at 110°, gave 0.9994 gram CO, and 
0.2813 gram H,O. 
Calculated for C,H,,0;N, C 59.62, H 6.13 p. ct.; found, C 59.60, H 6.11 p. ct. 


1 Osborne & Gilbert, American Journal of Physiology, 1906, Xv, p. 333. 
Y 
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ARGININE, HISTIDINE, AND LYSINE. 


The filtrate from the tyrosine, by Kossel’s method, yielded a solution in 
which the nitrogen found corresponded to 0.99 gram of histidine, or 2.83 
per cent. 

The identity of the histidine could not be established owing to its very 
small amount. 

The solution of the arginine contained nitrogen equal to 0.6720 gram, 
which is equal to 2.08 grams of arginine, or 5.94 percent. A part was con- 
verted into the nitrate and this latter into the copper salt by boiling with an 
excess of copper hydroxide and the copper salt recrystallized from water. 

Water : 0.1984 gram substance, air-dried, lost o.o1g1 gram H,O at r10°. 

Copper : 0.1766 gram substance, dried at 110°, gave 0.0262 gram CuO. 

Calculated for C,,H,,0,N,;Cu (NO,), ‘3 H,O, H,O 9.15 p. ct.; found, H,O 9.62 p. ct. 

Calculated for C,,H,,0,N,Cu (NO,),, Cu 11.85 p. ct.; found, Cu 11.83 p. ct. 

The filtrate from the copper salt was freed from copper and the solution 
evaporated with an excess of sulphuric acid under reduced pressure. The 
sulphuric acid was removed with an excess of barium hydroxide, and the 
barium with carbonic acid. The filtrate from the barium carbonate was evap- 
orated to dryness and the arginine converted into the picrolonate, according 
to the directions of Steudel. This melted at 226° to 227°; Steudel gives 225°. 

Nitrogen: 0.0516 gram substance, dried at 110°, gave 11.8 cc. moist N, at 25° and 

765 mm. 
Calculated for C,H,,0,N, * Cjp>H,sO;N,, N 25.62 p. ct.; found, N 25.71 p. ct. 


The filtrate from the silver precipitate which contained the arginine and 
histidine was freed from silver and barium, and the lysine precipitated with 
phosphotungstic acid and then converted into the picrate, of which 2.47 
grams, equal to 0.9616 gram of lysine, or 2.75 per cent, was obtained. 
This was recrystallized from water and analyzed. 


Nitrogen: 0.2288 gram substance gave 38.6 cc. moist N, at 25.5° and 759 mm. 
Calculated for C,H,,0,N, * C;H30,N;, N 18.70 p. ct.; found, N 18.77 p. ct. 


The results of this hydrolysis are given in table 5. 


TABLE 5.—Leucosin. 


Glycocollinnes we le mere 0.94 Lytosities sco... eee eee 3.34 
INTatiinG aercctane niet nities cecre O 4.45 TG VSUtl Gro cceryoto cer eicierit tarea varele PGi 
Aminovalerianic acid........ 0.18 TIStICIMe Tres terete ero 2.83 
CU CINE Maiyaiane wre ere sereasere’s wloseie 11.34 ATQININE, 0.4.0.2. o/chs tet ots 5.94 
G-PLOlING. ce sevecieerecminae cele 3.18 ASIN ONIG wanes se ere ee 1.41 
Phenylalaniter. crcl 3.83 Try pte pian Carsales present 
ASPartiGiaciGs .cmsisciecteevint B35 

Glutanminictacidann.. sac aes: 6.73 50.32 
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PROTEINS OF WHEAT FLOUR SOLUBLE IN SODIUM-CHLORIDE SOLUTION. 
THE GLOBULIN OF WHEAT FLOUR. 


Beside the proteins soluble in water, 10 per cent sodium-chloride brine 
extracts from ground wheat kernels a globulin which is present in the seed 
in small quantity. Ten kilograms of ‘‘straight flour’’ were extracted with 
34 liters of 10 per cent sodium-chloride solution by suspending the flour in 
the liquid, stirring frequently, and then allowing the whole to stand at 
rest over night. The extract, separated from the flour and filtered as clear 
as possible, had a very slight acid reaction, was of a pink color, very viscid 
consistence, and formed about one-half of the solution added to the flour. 
This was saturated with ammonium sulphate, and the resulting precipitate 
filtered off and dissolved as far as possible in 4 liters of 10 per cent sodium- 
chloride solution. The exceedingly viscid solution was filtered with diffi- 
culty, placed in a dialyzer, and left in a stream of running water until the 
chlorides were removed. As the salts dialyzed out the globulin gradually 
separated in minute particles, the larger of these being evidently spheroidal 
inform. This precipitate weighed 5.8 grams, ‘This protein, dissolved in 
aio per cent sodium-chloride solution, when heated slowly, gave a very 
slight turbidity at 87°, which increased slightly up to 99°. On boiling, 
some coagulum developed, and on adding acid to the solution filtered from 
this coagulum a very considerable precipitate formed. 

Dilution of the solution of the globulin in 10 per cent sodium-chloride 
brine precipitated the protein. Saturation with sodium chloride gave no 
precipitate. Saturation with magnesium sulphate, and also with ammonium 
sulphate, completely precipitated the globulin. When dried at 110°, this 
preparation, 23, gave, when analyzed, the results which are shown in the 
table on page 38. 

Another preparation, 24, was made in the same way as the preceding, ex- 
cept that the precipitation with ammonium sulphate was omitted, the filtered 
extract being placed at once in dialyzers. Like the preceding solution, this 
was at first very viscid, but after the removal of the chloride the viscid 
property was entirely lost. This viscidity can hardly be due to the globulin, 
for solutions of the precipitated globulin showed no trace of it. The aqueous 
extract of the flour had no such property, and it is difficult to say to what 
this was due unless to the presence of carbohydrate. After complete 
removal of the chlorides the solution was filtered from the precipitate, the 
latter dissolved in 10 per cent sodium-chloride solution, and the insoluble 
matter filtered off. The residue so removed consisted chiefly of an insoluble 
form of the globulin. This was dissolved in 0.2 per cent potassium-hydroxide 
water, the solution filtered clear, and precipitated by neutralization with 
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0.2 per cent hydrochloric acid. The precipitate weighed 2 grams. The 
solution of the globulin was dialyzed till free from chlorides and the sepa- 
rated globulin found to weigh 5 grams. ‘The yield in this extraction was 
therefore 7 grams, or nearly the same as in the preceding. The composi- 
tion of preparation 24 is given by the analysis shown in the following table: 


Preparations 23 and 24. 


Preparation 23. Preparation 24. 
Ash- Ash- 
T. II. |Average. ey Te II. |Average. rae 
Pct, UP SCh PCL UPL, UPACE Pct ePce Pst: 
Carbon. 50.87 50.79 50.83 51.07 50.77 50.63 50.70 | 51 OL 
Hydrogen.... 6.74 6.67 6.71 6.75 7.03 6.84 6.93 6.97 
Nitrogen.....| 18.13 18.25 18.19 18.27 18.43 18.32 18.38 | 18.48 
Sulphur O97 dlerecarreners 0.97 0.97 ONT le rveveter care 0.71 0.71 
Ob Oko pam anicilomamd eaten oso belo ac D2LOAM ley atetatsdeveie| srevsveher tere (oneretetarerets 22.83 
ASH Rsras steets OFAS ul sresoroes ore | olaye ove, vata [stetote deserts ONODN rene wie yet all cvewsorest ore lenses 
PSEA CATE A OER EDD OS OS TOO. OOM recreates | ototenelet note letonerte ses te || LOOLOO: 


6c 


The globulin contained in the ‘‘shorts’’ from the spring wheat was next 
extracted by treating 2000 grams with Io per cent sodium-chloride solution 
for 3 hours, with frequent stirring, and then squeezing out the extract 
in a screw-press. After the suspended starch had settled, the extract was 
decanted and saturated with ammonium sulphate. The precipitate was dis- 
solved in 10 per cent sodium-chloride brine, and the solution filtered from 
the insoluble matter. The clear extract was then dialyzed till free from 
chlorides, and the precipitated globulin found to consist of well-formed 
spheroids and masses of confluent spheroids. The globulin was strongly 
colored, since much coloring matter was extracted from the shorts, render- 
ing the extract a deep red-brown incolor. The precipitate was then filtered 
off, again dissolved in the salt solution and placed in adialyzer. When free 
from chlorides, the precipitated globulin was filtered off and found to be still 
much colored. After partly washing with water it began to dissolve,! and 
was therefore next washed with dilute alcohol and finally with absolute 
alcohol and with ether. Dried over sulphuric acid, it weighed 2.22 grams, 
and had the composition shown under the heading ‘‘ Preparation 25’’ in the 
table on page 39. 


1This solubility of a globulin is due to the formation of acid compounds which are 
soluble in water, but insoluble in a dilute saline solution. Cf. Osborne, Journal Amer- 
ican Chemical Society, 1902, XXIV, p. 39. 
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The filtrate and washings obtained from this preparation after the second 
precipitation by dialysis were precipitated by adding a few drops of sodium- 
chloride solution. The precipitate produced, which was nearly free from 
coloring matter, weighed 1.25 gram. When analyzed it gave the results 
shown under the heading ‘‘ Preparation 26”’ in the accompanying table. 


Preparations 25, 26, and 27. 


Preparation 25. | Preparation 26. Preparation 27. 
. Ash- Ash- 

Ii, ee: Uf, fee 1g II. |Average. 
Pr Cke TERE, PCE I 2G IEE IRs I, 
Carboy sac. 50.79 SESOO) | sisiece a) cess Serre erate | si secre era eile ins were laters 
Hydrogen ... 6.80 G33) Ieee tere hehe 'yi sie ake os all stavaver eestor! Mosonoye’ «fopel| Ain aes 
Nitrogen ....| 18.19 18.26 18.56 18.64 18.15 18.43 | 18.29 
Sulphur...... 0.66 OL GG Ersye ci oc three cic eliuawieie cen state siecei aie | avs marta 
ORG Vette es crelltelece wieece DRED 5 iarabets Se eclisreterive o-Siltaiereretacseralta.ctshersi ols alll. here’ ove 
Shige ssc. O,4On le eds Gres OWA ll rs che gtavel feccialebouauell ieee aawovors Incarnate 
saaaoee TLOOLOO: | Seas aterere el Shas Se sea les eee Se he siies 2.8 [larvae 


The solution filtered from this preparation was next heated to boiling 
and the coagulum obtained, which weighed 1 gram, when analyzed was found 
to contain the same amount of nitrogen as the globulin. It was considered 
to be a coagulated globulin which had been held in solution in water by 
acid. Its nitrogen content is shown under the heading ‘‘ Preparation 27.”’ 

The total quantity of globulin obtained from the shorts was in this ease 
4.47 grams, being nearly twice as much as was similarly obtained from a 
like quantity of the flour.’ 


TABLE 6.—Summary of analyses of wheat globulin. 


2B. 24. 25. 26. Dy Average. 

Pee Prt IZ ie EPNCE PCE PACE 
Carponereene. 51.07 51.01 STOO y ave eisveis ave | cya stoce ea'e 51.03 
Hydrogen .... 6.75 6.97 Gi S3i erererel te oil cxeketeneetons 6.85 
NGtTO<eD cake 18.27 18.48 18.26 18.64 18.29 | 18.39 
Suiphur..: os: \ rhe { 0.71 OGG ea eee ts eee 0.69 
Oxy Poti er 3-9 22.83 DAD RAN va siler seats leaps ertee 23.04 

TLOOLOON ME LOO\OOM ME LOOsOOM lenses teronellteeterteta 100,00 


1 Teller (Bull. 42, Ark. Agr. Exp. Sta., 1896) found a much larger quantity of leucosin 
and globulin nitrogen in the samples of bran which he examined than he found in the 
flours. 
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THE PROTEINS OF THE WHEAT EMBRYO SOLUBLE IN SODIUM- 
CHLORIDE SOLUTION. 


THE GLOBULIN OF THE WHEAT EMBRYO. 


Wheat-germ meal treated with 10 per cent sodium-chloride brine forms a 
dense jelly-like mass, from which it is nearly impossible to separate the 
solution. 

With 3 per cent brine a manageable extract can be made by using from 
six to ten times as much solvent as meal. Thus 100 grams of the meal 
treated with 600 cc. of 3 per cent sodium chloride yielded in 15 hours 400 cc. 
of clear filtrate. As has just been shown, the aqueous extract on dialysis, 
in consequence of a change which affects leucosin, deposits a large amount 
of protein, chiefly in the coagulated form. In order to obtain preparations 
of the protein substance soluble in salt solutions, but insoluble in water, 
which should be free from this coagulable albumin, 2000 grams of germ 
meal were treated with 20 liters of 3 per cent sodium-chloride solution 
heated to 70°, whereby the leucosin was coagulated and the salt-soluble 
globulin brought into solution. The extract, neutral to litmus, was filtered 
clear, at once saturated with ammonium sulphate, and the proteins thus 
precipitated collected on a filter, dissolved in water, and the clear solution 
dialyzed in running water. 

Protein matter separated on dialysis in spheroids, which, like many 
other plant-globulins, united to a plastic mass on the bottom of the dia- 
lyzer. This precipitate was dissolved in sodium-chloride solution and, after 
filtering absolutely clear, dialyzed for 48 hours, the large precipitate which 
separated allowed to settle, and the solution, which was nearly free from 
protein, decanted. 

A portion of the precipitate was washed first with water, which rendered 
it opaque and dense, then with dilute and finally absolute alcohol, and dried 
over sulphuric acid. This weighed 5.22 grams, and is preparation 28. The 
rest of the precipitate was completely dissolved in 125 cc. of 10 per cent 
sodium-chloride solution. To this, water was added until its volume was 
425 cc., thus making a sodium-chloride solution of nearly 3 percent. From 
this diluted solution a gummy deposit separated, from which the fluid was 
soon completely decanted. The latter was further diluted with 325 cc. of 
water and the precipitate which resulted allowed to settle to a viscid trans- 
parent deposit. From this precipitate the solution was again decanted and 
dialyzed for 48 hours, but not more than a trace of globulin was deposited. 
The two precipitates produced by dilution formed preparations 29 and 30, 
weighing respectively 11.4 grams and 8.15 grams. A part of each of these 
preparations was set aside for analysis, and the rest, dissolved together in 10 
per cent sodium-chloride solution, allowed to stand over night at 4°. The 
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solution was then decanted from a slight sediment, filtered clear, and heated 
to 80°, in order to coagulate any leucosin which might be present, and after 
2 hours filtered from a very small coagulum which had gradually formed. 
This filtrate was dialyzed in water for 4 days, and the globulin which sepa- 
rated gave preparation 31. The solution filtered from the first dialysis 
precipitates, which yielded preparations 28, 29, and 30, was further dialyzed ; 
a little globulin, which separated, was filtered out and the filtrate dialyzed 
in alcohol for 4 days. A precipitate was produced which, when washed 
with absolute alcohol and dried; weighed 25 grams. ‘This substance con- 
sisted of protein which is described on page 47. 

Another series of fractional precipitations of this globulin-like protein 
was made by extracting 4 kilograms of the oil-free germ meal with 27 
liters of 3 per cent sodium-chloride solution heated to 67° at the time 
it was applied to the meal. The mixture was thoroughly stirred and 
thrown on filters. A clear filtrate of about 12 liters was finally obtained, 
which was saturated with ammonium sulphate. The precipitate produced 
was dissolved in water and its solution dialyzed for 48 hours; where- 
upon a large quantity of spheroids separated, which on settling united 
to a coherent mass. This precipitate was washed by decantation with 
water, dissolved in brine, and its solution made faintly alkaline to litmus by 
cautiously adding decinormal potassium-hydroxide solution. In order to 
separate phosphoric acid, a little calcium-chloride solution was then added 
to this very slightly alkaline liquid, and the latter, though apparently free 
from any precipitate of calcium phosphate, was filtered, whereby a little 
suspended matter was removed. ‘The solution was made exactly neutral to 
litmus by adding 56 cc. decinormal hydrochloric acid and dialyzed for 18 
hours. A gummy precipitate (A) adhering to the bottom of the dialyzer 
then separated, from which the solution (B) was decanted almost completely. 

The precipitate (A) was dissolved in about 200 cc. of 5 per cent sodium- 
chloride solution and the liquid was poured into 800 cc. of water. The 
resulting flocculent precipitate settled rapidly to a coherent deposit, from 
which the solution was decanted. The deposit was repeatedly washed by 
decantation with water, which caused it to lose its gummy character and 
become opaque, white, and granular. It weighed 15.5 grams and was 
preparation 32. The solution marked B was further dialyzed for 48 hours, 
when a second precipitate formed, which, like 32, completely dissolved 
in sodium-chloride solution to a solution perfectly neutral to litmus. This 
precipitate was washed by decantation with water, but the finer part 
settled so slowly that it was necessary to decant it together with the water. 
The sediment, after exhausting with absolute alcohol and drying, weighed 
23.5 grams, and formed preparation 33. On long standing the decanted 
washings deposited the finely divided matter, which was then collected on a 
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filter, dissolved in sodium-chloride solution, and precipitated by water, giving 
15.4 grams of preparation 34. 

To determine the quantity of globulin contained in the oil-free germ meal, 
200 grams of the meal were treated with 2000 ce. of 3 per cent sodium- 
chloride solution heated to 65° and the extract filtered perfectly clear. Of 
this, 1000 cc. were dialyzed until free from chlorides, when the precipitate of 
spheroids was filtered out. This preparation, 35, formed 5.05 per cent of 
the oil-free meal. 

To obtain a quantity of this globulin for digestion with pepsin, a quantity 
of germ méal was extracted with 3 per cent sodium-chloride solution heated 
to 70°; the extract was filtered clear and saturated with ammonium sul- 
phate. The precipitate produced was dissolved in water and the resulting 
gummy and somewhat turbid solution filtered clear. The filtrate was dia- 
lyzed until the solution gave no turbidity on pouring into distilled water. 
The protein, which had then separated in spheroids, weighed 27.3 grams, 
preparation 36. 

A part of the extract from which 36 had been prepared was mixed with an 
equal volume of decinormal potassium hydroxide solution—about twice the 
quantity necessary to neutralize the extract to phenolphthalein. The solu- 
tion was then dialyzed in distilled water frequently renewed, and in this way a 
considerable quantity of phosphorus was separated in the alkaline dialysate. 
When all, or nearly all, which it was possible to separate in this way had 
been removed, the solution in the dialyzer was neutralized with hydrochloric 
acid until it no longer reacted alkaline to litmus. This caused a turbidity. 
The acid was then further added until an acid reaction with litmus was 
obtained, producing a precipitate from which, after settling, the solution was 
decanted. The precipitate was then dissolved in sodium-chloride solution, 
its solution filtered clear and dialyzed, whereby a substance was precipitated 
in spheroids, which formed preparation 37, weighing 3.0 grams. These 
preparations had the composition shown in table 7. 


TABLE 7.—Composition of preparations extracted by sodium-chloride solution 
Srom the wheat embryo. 


28. Ayan || aXe, || Sie Bye || ook 34. 35. AS || S¥h 


IDT SE WIL GE || Ietoe || IR tell IZ || Ws, || J2ieA || 12a JB | 72 a 


Carbotiene ine cas. lees .+6+.148.77 [50.03 |50.23 [48.17 149.39 148.75 |49.79 |48.67 
EDV CLOG C1 erates: lus ste | tecsisell erecta 6.44 | 7.04 | 6.89 | 6.54 | 6.78 | 6.52 | 6.76 | 6.56 
INTELOS Elion. elesiters) ols 18.14 |18.21 |18.12 |18.39 |18.23 |18.06 |17.95 |18.16 |18.01 |17.97 
Sulplittssc etre cee 0.49 | 0.56 | 0.51 | 0.60 | 0.53 | 0.55 | 0.48 | 0.63 | 0.61 | 0.61 
IPHOSpPHOrtis eee LE dEY Meaty || BECCy | eyrley || enifor || aise farang if arose Wl atostte Togs 
BANG) 6 iter A NACI A PRP) | aunsis) || PEAS || 1 el AA |) BESS |) BS) PALS || ticGe || Ayoya 


EA Osa do nonoe 1.66 | 1.34 | 1.68 | 0.84 | 0.80 | 2.00 | 1.82 | 2.00 | 0.68 | 2.30 
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These analyses, when calculated free from nucleic acid and ash, as was 

done for the albumin preparations, in the manner described on page 27, gave 
the results set out in table 8. 


TABLE 8.—Composition of the globulin contained in the preparations extracted 
JSrom the wheat embryo by sodium-chloride solution. 


28. 29. 30. ie | eye Ba SA es Somes Os Bhs 


SE Cam || IA Tos WN Ion | Jeary eo WEA rate || ayes || Seas dea EA rare Pret, 


Carbone. (tho ron eere 51.37] 51.58] 51.40] 51.56} 51.86) 51.40] 51.98] 51.70 
ELV AROP COR INs oh hee een OF83 |S 7es Li 7. CS 7-7 e7e LOO: OA) Falzine 7.05 
Nitrogen...) 18.59] 18.59] 18.62] 18.70] 18.45] 18.85] 18.41] 18.71] 18.37] 18.53 
Sulphur ....) 0.57} 0.63/ 0.60] 0.66} 0.57| 0.67] 0.55} 0.75| 0.70] 0.75 
OxVSen ern seen lee. 22.58] 21.75] 22.50] 21.85] 21.99] 22.20] 21.83] 21.97 


se ceroleceece 100,00} LOO, CO/IOO. CO) LOO. 00) [00.00 | LOO, 00} 00,00} 100,00 


These figures plainly indicate that these globulin preparations are mixtures 
of nucleates of protein substance of the same ultimate composition, and con- 
tain from 5 to 15 per cent of nucleicacid. This protein has very nearly the 
same composition as the globulin occurring in the kernel of wheat, rye, 
barley, and maize. In the entire kernel so little of this globulin is present 
that it is difficult to prepare it pure therefrom. Forthis reason the analyses 
given in table 9 do not agree as closely as they might otherwise be expected 
to. From the whole seed this globulin is obtained entirely free from phos- 
phorus, which is probably due to the much greater proportion of protein 
matter to nucleic acid in the entire seed compared with that existing in the 
embryo. 


TABLE 9.—Composition of the globulin contained tn various cereals. 


Wheat Wheat Rye! Maize? Barley? 
embryo. | kernel. kernel. kernel, kernel. 
Pets 12 ae, G2 Paks PO Cts 
Carboni a asarer S57, 51.03 51.19 51.99 50 88 
Hy drogen... 7.07 6.85 6.74 6.81 6.65 
IN PLE ROSS 5 oc nag 18.60 18.39 18.19 ner 18.10 
Sel aii, emacs 0.65 0.65 { oO. 
Oxy Celle ter 22.0 23.08 \ Oe 22.52 i 24.37 
100.00 100.00 100,00 100,00 100.00 


1 Osborne, Journal American Chemical Society, 1895, XVII, p. 429. 

2 Chittenden & Osborne, American Chemical Journal, 1891, XIII, pp. 327, 385, 
and 1892, XIV, p. 20. 

3 Osborne, Journal American Chentical Society, 1895, XVII, P. 539. 
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Having determined the composition of this globulin-like protein and also 
that of the albumin, it became clear that several preparations obtained from 
the aqueous extract were mixtures of these two substances, thus showing 
the globulin to be present to some extent in the aqueous extract. 

As noted on page 24, when 2000 cc. of an aqueous extract of about 650 
grams of the meal were dialyzed in running water for 4 days a dense tur- 
bidity was formed, which could not be removed by filtration. This, however, 
on adding a little hydrochloric acid, was converted into a precipitate, which 
was readily dissolved by adding sodium chloride sufficient to make a 3 per 
cent solution, and was precipitated from this solution by dialysis. 

Preparation 38, weighing 9 grams, was thus obtained, which, dried at 110°, 
had a composition which corresponds pretty nearly with that of a mixture of 
60 per cent of the globulin with 4o per cent of leucosin, except that the 
amount of sulphur found was somewhat greater than that calculated. The 
analysis is shown in the following table: 


Preparations 38 and 39. 
Preparation 38. Preparation 39. 
Calculated Calculated 
Corrected} for 60 per Corrected} for 40 per 
I II Aver- | forash |cent globu- 7 for ash |cent globu- 
P : age. and nu- | lin and 4o x and nu- | lin and 60 
cleic acid.| per cent cleic acid.| percent 
leucosin. leucosin. 
ener: Pict; Pach: PxCts ID AE Pick Pith. Pret, 
Carbone eciate. 48.30 | 47.92 | 48.11 51.70 51.95 | 49.49 51.80 52.13 
Hydrogen ..... 6.49 6.41 6.45 7.07 7.07 6.81 7.14 7.03 
Nitrogen ...... Lean 2A ae ese 17.74 17.74 | 16.87 Te7ae 17.30 
Sulphur <r. 0.83 0.85 0.84 1.08 0.91 0.93 I.14 1.05 
Phosphortisire.:| mls ereraoets IONE PA odAonollcorcooee ©2839) |\- averio ero alewaars 
ChaQzUSi 6 MbEE locscnddiboononelacnouts 22.51 PONTE Vowebec¢ 22.60 22.49 
AGUS ecetert este tals BOS alll srorecorsstrelietererakcceroliteatare eres \ereretecceeraente Ap OOMearersuarteve |i cherterata 
EHO SENAY AGI! PHL) |ignoved bosmopallando ocanllocatodaon BOM eran aovcliocooo dc 
sod do oollooocond|loodn aac 100.00 100.00 |.......] I00.00 | I00.00 
i 


After heating another portion of the same aqueous extract to 65° for some 
time and filtering off the coagulum, the filtrate was dialyzed for 5 days into 
alcohol and the precipitate thereby produced filtered out and exhausted with 
water. The residue of protein matter coagulated by alcohol, weighing 6.7 
grams and marked preparation 39, was then dried at 110° and analyzed with 
the results shown in the preceding table. 

This analysis corresponds quite nearly with that of a mixture of 4o per 
cent of the globulin with 60 per cent of leucosin. 


* 
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No earlier analyses of the wheat globulin are on record. Weyl! was the 
first to call attention to the presence of globulin in wheat, and says that 
‘‘ besides vegetable-vitellin I detected in the 10 per cent sodium-chloride 
extract of the pulverized seeds of wheat, peas, oats, white mustard, and 
sweet almonds a second globulin substance.’’ This he calls vegetable-myosin 
and gives its coagulation-point at 55° to 60°. It is probable that Weyl in 
some way mistook for a globulin the albumin already described. 

Later, Weyl & Bischoff’ state: 


On investigating the proteins of wheat, one of us found chiefly an albuminous sub- 
stance which, on account of its resemblance to myosin, was named vegetable-myosin. 
This vegetable-myosiu must be the mother-substance of the gluten, since in wheat meal, 
together with it, other nitrogenous substances exist, at the most, only in very small 
amount. 

On what experimental evidence this statement rests the writer has been 
unable to discover, and in view of his experience he is at a loss to under- 
stand it. 

Martin * considers wheat flour to contain a large amount of globulin of the 
myosin type, coagulating between 55° and 60°, precipitated by saturation 
with sodium chloride and ammonium sulphate. Here again the small 
quantity of albumin contained in the flour has evidently been mistaken 
for a large quantity of vegetable-myosin. This perhaps is not surprising, 
as the precipitates obtained by saturating sodium-chloride extracts with 
ammonium sulphate appear very bulky, and in the absence of an actual 
determination of the weight of these precipitates misleading conclusions 
might easily be reached. The only globulin found by the writer in extracts 
of wheat meal, either winter or spring wheat, is the one just described, 
which in properties and composition closely resembles those globulins which 
have been found in other seeds. 


THE PROTEOSE OF WHEAT FLOUR. 


As already stated in describing the reaction of the extract freed from 
globulin by dialysis, there was found in it one or more proteoses, besides 
the albumin just described. These were almost wholly precipitated by 
saturation with sodium chloride or by adding 20 per cent of this salt to the 
solution, together with a little acetic acid. 

If the albumin is completely removed by heat and the filtered solution 
then concentrated, a coagulum gradually develops. This substance must 
be derived from the proteose-like protein, as this forms nearly if not quite 
all the protein substance remaining in solution before concentration. If 


1 Weyl, Zeitschrift fiir physiologische Chemie, 1877, I, p. 72. 
2 Weyl ’& Bischoff, Berichte der deutschen chemischen Gesellschaft, 1880, XIII, p. 367. 
3 Martin, British Medical Journal, 1886, 1, p. 104. 
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the coagulum is removed by concentration and long-continued heating and 
subsequent filtration, wholly uncoagulable proteose-like substances are 
found in solution. The amount of proteose is extremely small, and no 
preparations were made for analysis. The coagula obtained by concen- 
trating the solution filtered from preparations 3 and 4, respectively, were 
analyzed with the results shown in the accompanying table under the head 
‘* Preparation 40.’’ 

Another coagulum similarly obtained from the solution filtered from prep- 
aration 4 was also analyzed and the following figures obtained : 


7" Preparations go and 41. 


Preparation 4o. Preparation 41. 
1G II. | Average.| Ash-free.| I. II. | Average.| Ash-free. 
Pact, I ACS P. et. Pcl Preh Pet, 1D eh P. ct 
Carbonkeece. 51.35 | 51.60] 51.48 Sle OD eS eZ. Sul ete sel 51.73 51.86 
ERY ATOR CH gs Shes lines tect ellaiise ee ears Oc52 | ears 6.82 6.82 
Nitrogen ....| 16.79 | 16.58 16.69 ENG) 37S) || Ae: 17.28 Wye 
COLEND oD LET coe amen leracieea|(o code Abmdlists en omc 
ORV SING ey ncare ll coate gel Seeete susll aee tant eee cll Cxeuete eae } me a ccs se eg abot 
Sl ean: OW WAll a Scicaes| roriom ciated cerca. OLDG i acre vee Os 25 | ote seen 
irony one SFr IPE ei es pe Samick: Cai 


THE PROTEOSE OF THE WHEAT EMBRYO. 


In making the preparations from the embryo already described consider- 
able quantities of crude proteose were obtained from both the aqueous and 
sodium-chloride extracts. After the leucosin and the globulin had been 
separated as completely as possible, the solutions containing the proteoses 
were dialyzed in alcohol, and the precipitates produced were washed and 
dried over sulphuric acid. 

A mixture weighing 15.4 grams was made by uniting several such prep- 
arations that had been obtained from aqueous extracts from which most of 
the other proteins had been separated, without heat, by saturating with 
sodium chloride and dialysis in alcohol. The mixture contained much 
matter made insoluble in water by the final treatment with alcohol. This 
was filtered out, washed thoroughly with water and with alcohol, and when 
dried weighed 4.18 grams, and was marked preparation 42. The filtrate 
from this was saturated with ammonium sulphate, the precipitate redissolved, 
and again precipitated in the same way. ‘The solution of the second pre- 
cipitate was dialyzed in cold distilled water until free from sulphate, and then 
for several days in alcohol; the precipitate thus produced was dissolved in 
water, a little insoluble matter filtered out, and its clear solution saturated 
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with sodium chloride, which produced a small precipitate. This was filtered 
out, dissolved, and its solution dialyzed in water. Thesalt-saturated filtrate 
was likewise dialyzed, and when both solutions were free from chlorine the 
dialyzers were transferred to alcohol and the proteose thereby precipitated. 
The proteose separating on saturation with salt gave 0.6 gram of prepara- 
tion 43; that from the salt-saturated solution 0.97 gram of preparation 44. 
This small yield of proteose indicates that the greater part had diffused 
through the parchment paper during the long dialysis to which the solutions 
had been subjected. 

Another crude product was obtained by dialyzing an aqueous extract in 
alcohol after separating the leucosin which had been coagulated by heat. 
This, weighing 35 grams, was dissolved in water and the insoluble matter 
filtered out, washed and dried, giving preparation 45, weighing 7.26 grams. 

The filtered solution was saturated with ammonium sulphate, the pre- 
* cipitate dissolved in water, and the clear solution dialyzed in distilled water 
until free from sulphates, and then in alcohol. The substance thus sep- 
arated was again dissolved in water and its solution saturated with salt ; the 
precipitate thus produced was dissolved in water, and its solution, as well as 
the salt-saturated filtrate, were dialyzed in water. When free from chlorine, 
these solutions were dialyzed in alcohol and yielded, respectively, prepara- 
tions 46, weighing 4 grams, and 47, weighing 1.84 grams. 

Another preparation of crude proteose was obtained by extracting the 
meal as described on page 41 with 3 per cent sodium-chloride solution heated 
to 70°, dialyzing the extract in water, coagulating the leucosin by heat, and 
precipitating the proteose by dialysis in alcohol. A mixture of such prep- 
arations, weighing 31.6 grams, was treated with water, the insoluble matter 
filtered out, washed, and dried, giving 5.16 grams of preparation 48. 

The filtered solution was saturated with ammonium sulphate, the precipi- 
tate dissolved in water, the solution dialyzed in distilled water till free from 
sulphate, and then in alcohol. The separated proteose was redissolved in 
water and its solution saturated with sodium chloride. The precipitate 
which resulted was filtered out, dissolved in water, and its solution, as well 
as the salt-saturated filtrate, were dialyzed in water till free from chlorine, 
and finally in alcohol. 

The products thus obtained formed, respectively, preparation 49, weigh- 
ing 0.75 gram, and 50, weighing 1:35 grams. One other proteose prepara- 
tion was made from the aqueous extract described on page 26, from which 
the phosphorus was largely separated by making it slightly alkaline and 
adding calcium chloride. After heating the extract to boiling and filtering 
out the coagulum, the filtrate was dialyzed in alcohol, the resulting pre- 
cipitate dehydrated with absolute alcohol, dried over sulphuric acid, redis- 
solved in water, and precipitated by saturating with ammonium sulphate. 
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The gummy precipitate, having the general appearance and properties of 
similar precipitates of the proteoses obtained by the action of pepsin, was 
dissolved in water, dialyzed free from sulphates, and then precipitated by 
dialysis in alcohol, giving 2 grams of preparation 51. These preparations 
were dried at 110° and analyzed with the results shown in table ro. 


TaBLE 10.—Composition of alcohol coagula and of proteose prepared from 
the wheat embryo. 


Resid f oth : nae, ; 
teins coagulated by | Fever Precipiisied | Protons ot golaon 
cohol. 
\ 
42. 45. 48. 43. 46. 49. 44. Ae 50. Sis 
PN CLEP Clan |: Cha Ween CL ele Cham eee CLe EELS PiGta Welw Ces Pees 
Carbonisenert SDA OA VAAN e508 emis ces AQLOA Esra rels 48.46] 48.70} 48.44| 48.99 
Eby drogen. ses) 0.99) 66.85] O:O7teeeis GrSOl eer. O.70)" 6:72 3670 6.85 
Nitrogen ...... 16.01; 16.00] 16.30| 16.79] 17.08] 16.26} 16.91] 16.76] 16.16} 16.89 
SHUT sos ooa Tesi] ASS UO) onac TDA ee ares { I.10 
Ok Q4RS. 6 Gn aod 22,S0\523.02|123-00l. eae DALOAle aateiste } 27-93 AT OR Baie 26.17 
100.00} 100.00} 100.00)...... TOO\OO|e tere 100.00} I00.00] 100.00} 100.00 
ASIN terctereialsceis sca Geri aval  CECR i cesde O53) 80-77, 1A) DRO, yyy! T3277 


From these analyses it is seen that the matter insoluble in water, forming 
preparations 42, 45, and 48, consists of coagulated protein apparently mostly 
derived from leucosin. The high proportion of sulphur in 42 and 45 is due 
to calcium sulphate precipitated by alcohol from the aqueous extract. The 
remaining preparations have the low percentage of carbon characteristic of 
proteoses made by pepsin digestion. . 


THE PROPORTIONS OF THE VARIOUS PROTEIN SUBSTANCES OF 
THE WHEAT EMBRYO. 


Twenty grams of fresh germ meal, from which the ether-soluble constit- 
uents had zot been separated, were treated with 500 cc. of water, and after 
shaking for some time the extract was filtered clear. Two portions of 100 
cc. each were treated with a few drops of very dilute hydrochloric acid and 
heated in a boiling water-bath. The coagulum which separated was col- 
lected on a filter and its nitrogen determined. ‘To the filtrate from one 
coagulum tannin was added, and nitrogen was determined both in the pre- 
cipitate and in the filtrate. Another lot of 20 grams was treated in the same 
way and nitrogen determined in the heat-coagulum formed in each of two 
portions of roo cc. The amount of nitrogen corresponding to 1 gram of 
germ meal was found in the four coagula to be 0.0163 gram, 0.0156 gram, 
0.0159 gram, and 0.0162 gram, in the tannin precipitate 0.0062 gram, and in 
the solution filtered from the latter 0.0062 gram. 
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Twenty grams of germ meal were extracted with 500 cc. of 3 per cent 
sodium-chloride solution heated to 70°, whereby the leucosin was coagu- 
lated and the globulin and proteose dissolved. Of the clear filtered extract 
too cc. yielded with tannin a precipitate containing 0.0166 gram nitrogen 
per gram of meal extracted. 

Two portions of the meal, each of 1 gram, were exhausted with 3 per 
cent sodium-chloride solution heated to 70° and nitrogen determined in the 
residues. The 0.0331 gram and 0.0309 gram of nitrogen found in the resi- 
dues were from the leucosin and insoluble nitrogenous bodies, so that the 
nitrogen belonging to the latter equaled 0.0171 gram and 0.0149 gram. 
From the average of these figures we find the following amounts of the 
different forms of nitrogen in 1 gram of the wheat-germ meal: 


N, grams. 
Imsolubletnewater andisaltisolutionn: a. secs risaae sell aeitececte ele -O160 
Insoluble in water, but soluble in salt solution (globulin nitrogen)... .o100 
Soluble in water and coagulable by heat (albumin nitrogen)......., .0160 
Soluble in water, uncoagulable by heat, precipitable by tannin (pro- 
SOS TIMEROS EM) Porseerevaielecavnesy <ieGhioes 0 Miniole Sess siienatoracwie Mester are aversleisis .0050 
Not precipitable by tannin (non-protein nitrogen)...........ee eee .0060 
PO LAE eter racer Pe Plas ense oye rvs reper ienapelsiois Sclersioh veh siavalepns et ileuees .0530 
Kound by direct nitrogen determination........<.s«..s+sees+seee .0531 


It has been shown that the coagulated leucosin preparations contain about 
Io per cent of nucleic acid, the globulin about 15 per cent, while those of 
the proteose contain none. Deducting these quantities from the nitrogen 
given above, it is found that 9.5 per cent of the embryo is leucosin, 4.84 per 
cent globulin, and 3.03 per cent proteose. 

The bodies which are represented by the insoluble nitrogen could not be 
separated from the embryo. ‘The residue, after extraction with hot-salt 
solution, contained 0.0076 gram of phosphorus. In view of the large 
proportion of nucleic acid found in the extracts of the embryo, it is not 
improbable that this phosphorus mostly belongs to nucleic acid, and that the 
insoluble nitrogen largely belongs to compounds of protein with relatively 
much nucleic acid. 


DIGESTION OF THE PHOSPHORUS-CONTAINING PROTEIN PREPARATIONS 
WITH PEPSIN-HYDROCHLORIC ACID. 


LEUCOSIN NUCLEATE. 


Ten grams of the coagulated albumin, preparation 8, were suspended in 
400 ce. of water and dissolved by adding 100 cc. of decinormal potassium- 
hydroxide solution. To the nearly clear solution which resulted an equal 
volume of 0.4 per cent hydrochloric acid was added, together with some 
pepsin, and the mixture digested at 37°. In a short time the solution 


4 
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became perfectly clear, but later deposited a large coherent precipitate, which 
gradually contracted, but at the same time retained the form of the lower 
part of the beaker. From this the clear solution was decanted, the precip- 
itate thoroughly washed by decantation, suspended in water and dissolved 
by adding 28 cc. of decinormal potassium-hydroxide solution, an amount of 
alkali just sufficient to dissolve all the substance, and at the same time make 
the solution neutral to litmus. When to this solution decinormal acid was 
gradually added, no precipitate appeared until nearly one-half the quantity 
of acid required for complete neutralization had been added, but with 28 cc. 
the solution was neutralized and the nuclein completely precipitated, the 
addition of 2°cc. more acid giving no turbidity in the filtered solution. This 
precipitate formed preparation 52, weighing 1.54 grams. 

To precipitate this substance a quantity of acid was added exceeding that 
of the alkali employed for solution by just 2 cc. The filtrate from the pre- 
cipitate, however, required not 2 cc. of alkali, but 8.5 cc. for neutralization 
to phenolphthalein, showing 6.5 cc. of alkali to have been neutralized by 
the acid of the nuclein originally dissolved. The neutralized filtrate left on 
evaporation 0.3975 gram of substance, the aqueous solution of which was 
precipitated by hydrochloric or nitric acid, but zof by ammonium molybdate 
solution until after boiling with acid for some little time, when yellow phos- 
phomolybdate was precipitated. These facts indicate the presence in this 
filtrate of a nucleic acid. 

More nuclein was made from the same preparation, 7, by suspending 30 
grams in 0.2 per cent hydrochloric acid containing pepsin, which, even at 
20°, caused within 2 hours complete solution of the coagulated protein. 
The solution was digested at 37° for 48 hours, during which time much 
nuclein separated, having the appearance and properties of the preparation 
just described. 

After decanting the clear solution and thoroughly washing the residual 
nuclein, the latter was suspended in water and dissolved in 72 cc. decinor- 
mal potassium-hydroxide solution. The solution thus obtained was made 
neutral to litmus by adding 11 cc. of decinormal hydrochloric acid, but no 
precipitate appeared till 1.5 cc more of acid were added. ‘To the solution 
72 cc. decinormal hydrochloric acid were added, giving a precipitate, prepa- 
ration 53, which weighed 3.4 grams. ‘The filtrate from this precipitate, as 
in the former case, was strongly acid, requiring 12 cc. of decinormal potas- 
sium hydroxide to neutralize it to phenolphthalein. Two other preparations 
of nuclein were made from 8.493 grams of 13 and 9.804 grams of 16, both 
being substances precipitated from the aqueous extract by saturating with 
sodium chloride. Each portion was suspended in about 300 cc. of 0.2 per 
cent hydrochloric acid, containing 0.1 gram of pepsin, and, with frequent 
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Stirring, digested at 40° for 24 hours. ‘Throughout the digestion a large 
part of the substance remained undissolved. An equal volume of 0.2 per 
cent hydrochloric acid, containing o.1 gram of pepsin, was again added to 
each, and the digestion continued for 24 hours longer. The insoluble matter 
which remained was not coherent like the two former nuclein products, but 
consisted of a white, very finely divided substance, which was easily filtered 
out and washed. From 13, 4.04 grams of preparation 54 were obtained, 
and from 16, 4.16 grams of 55. . 


GLOBULIN NUCLEATE. 


Fifteen grams of a mixture of nearly equal parts of the globulin prepa- 
rations 32 and 33 were next suspended in 0.2 per cent hydrochloric acid 
containing 0.2 gram of pepsin, which, within a short time, almost completely 
dissolved the protein matter. From this solution, on further digestion, the 
nuclein separated, forming a coherent deposit. After 72 hours’ digestion 
the clear solution was decanted, the deposit dissolved in a little ammonia, and 
its solution filtered perfectly clear from a very slight gelatinous residue. 
The solution was then treated with acetic acid added in excess of the 
amount necessary to neutralize it to litmus. Since, even on standing, the 
precipitate so produced separated imperfectly, an equal volume of alcohol 
was added. The substance, which then separated well, gave 2.38 grams of 
preparation 56, or about 16 per cent of the original substance. 

The filtrate from the acetic acid precipitate, on adding hydrochloric acid, 
gave a further slight precipitate, which had properties characteristic of 
nucleic acid. 

Still another preparation of nuclein was made from the globulin by sus- 
pending 10 grams of 36 in water and adding 5occ. of decinormal potassium- 
hydroxide solution. ‘This solution was neutralized and an equal volume of 
0.4 per cent hydrochloric acid at once added, producing a turbid solution, 
which, however, contained no visible particles. To this pepsin was added 
and the mixture digested for 4o hours, during which time a coherent deposit 
of nuclein formed on the bottom of the beaker. From this the clear solution 
was decanted. The deposit was then thoroughly washed with water and 
dissolved in 43 cc. of decinormal potassium-hydroxide solution. To this 
clear solution 43 cc. of decinormal hydrochloric acid were added, causing a 
gummy precipitate, which could not be filtered until 15 cc. more acid had 
been added, when the precipitate rapidly settled as a coherent deposit, from 
which the solution was soon decanted. This solution required for neutrali- 
zation to litmus 16 cc. of decinormal potassium-hydroxide solution, and to 
phenolphthalein 18 cc. ‘The precipitate when washed and dried gave 2.2 
grams of preparation 57. 
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‘These six preparations were all dried at 110° and analyzed with the results 
shown in table 11. 


TABLE 11.—Composition of nuclein from the proteins of the wheat embryo, 


52. 53: 54. 55 56. 57: 

PaGke Paths Prete IOs Packs Puke 
GCarboihesnere 44.87 44.35 42.68 43.35 39.42 | 41.92 
Hydrogen..... 5.82 SoH) 5-45 5.47 5.03 5.25 
INTROS EH tae 16.04 16.64 16.12 16.01 16.05 | 17.00 
Sulplttcn eee 0.97 1.03 0.65 0.85 0.53 0.46 
PhaAishomis. is 4.58 5.07 5-32 4.88 5.27 5.63 
IG) ee oy 0.60 0.78 T72 B72 17.42 rT 
POP imashse.. 0.29 0.55 1.24 0 94 10.56 0.69 
Bases in ash... 0.31 0.23 0.48 0.78 6.86 | 0.48 


These analyses of nuclein were calculated free from the bases of the ash 
and from nucleicacid, in the way previously described, with the results given 
in table 12. 


TABLE 12.—Composition of protein matter contained in the nuclein. 


52. 53 54. 55: 56. 57: 
Pcie Piel. PGhe Pact, Pct. Pct. 
Carona cen 53.65 54.77 51.80 52.36 52.30 | 51.64 
Hydrogen..... 28 7.46 6.85 6.73 6.91 6.60 
Nitrogenia..... 16.68 17.56 16.31 16.31 19.31 | 18.93 
LLP MUTI eres 1.98 237 1.61 1.89 1.53 1.25 
Ossy Seta mies 20.46 17.84 23.43 22.7% 19.95 | 21.58 
100.00 100,00 100,00 100,00 I00.00 | 100.00 


The composition of the protein matter in 54 and 55 is very nearly that of 
leucosin, except as regards sulphur, the amount of which is decidedly greater, 
On the other hand, 52 and 53, which also were derived from preparations 
whose protein matter was leucosin, differ in composition very decidedly from 
that substance. This is probably because on pepsin digestion the substance 
of preparations 54and 55 remained throughout undissolved, whereas 52 and 
53 separated on pepsin digestion from nearly clear solutions, and therefore 
doubtless their protein matter had been to some degree altered by the pepsin 
before separating as an insoluble compound with nucleic acid. The two 
nucleins, 56 and 57, from the globulin, which also had separated from 
solution, show similar differences in composition when compared with the 
unaltered globulin, carbon and nitrogen being higher and sulphur very much 
higher than in the globulin. 
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PROTEIN SOLUBLE IN DILUTE ALCOHOL—GLIADIN. 


As already stated, wheat flour yields to dilute alcohol a considerable 
amount of protein matter. Treatment of the residue remaining after ex- 
tracting the flour with ro per cent sodium-chloride brine likewise removes a 
large amount of protein, as does also extraction of the gluten obtained by 
washing the dough with water. Extracts were made with alcohol under all 
these conditions, and the protein extracted subjected to repeated fractional 
precipitations. 

DIRECT EXTRACTION WITH DILUTE ALCOHOL. 

5000 grams of the straight flour were extracted with 10 liters of alcohol, 
0.90 sp. gr., and allowed to soak over night. The next morning the mixture 
was stirred, and, after settling, the clear solution poured off. Three liters 
more of alcohol, 0.90 sp. gr., were then added, and after standing some time 
the supernatant liquid was decanted and the residue squeezed nearly dry. 
The solution so obtained was designated ‘‘extract 1.’’ The residue was 
again treated with 4 liters of 0.90 sp. gr. alcohol and pressed nearly dry. 
This formed extract 2. The same process twice repeated gave two extracts 
which, when united, formed extract 3. Each of these three extracts, after 
filtering perfectly clear, was separately concentrated to one-third its volume, 
and, after cooling, decanted from the very glutinous, viscid mass which had 
separated. 1 and 3 yielded much more substance than 2. On stirring with 
a glass rod the precipitated mass formed a very thick, viscid liquid. This 
substance was in each case dissolved ina small amount of hot alcohol of 0.90 
sp. gr., in which it was very soluble, and the solution was allowed to cool 
over night. Most of the substance separated on cooling and the liquid was 
decanted from it. The solution decanted from the second and third extracts 
was treated with a quantity of distilled water and a little sodium chloride 
added. ‘This threw down a small precipitate, which on standing collected 
on the bottom of the vessel as a clear semi-fluid mass. This was treated 
with water, absolute alcohol, and ether, and yielded 7.27 grams of prepara- 
tion 58 from extract 2, and 10.7 grams of the preparation 59 from extract 3. 
These had the following compositions : 


Preparations 58 and 59. 


| Preparation 58. Preparation 59. 


if Ash-free. iG Ash-free. 


Nitrogen jer ss eaines 17.05 17.18 17.15 17.26 
INS Ws HEB OT AOR OO AIOE OV7Or  |eiricte cus sjenevenee 0.65 
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On examination both were found to contain some fat which could not be 
wholly removed, as the substance had dried in a dense, horny form. ‘The 
residues which had separated from the solutions just described were next 
washed by thoroughly intermixing with distilled water. The water was 
found to dissolve some of the protein, which was subsequently precipitated 
by the addition of a little sodium-chloride solution. After standing over 
night this precipitate settled to the bottom of the vessel in a transparent 
layer, from which the solution could be completely decanted. After treating 
this substance with absolute alcohol, it formed a voluminous white, porous 
mass, which was digested for some time with ether. From extract I 
preparation 60 was obtained, weighing 12.4 grams; from extract 2, united 
with that from 3, preparation 61, weighing 8.6 grams. 

These preparations were found on analysis to have the following compo- 


sitions : 
Preparations 60 and 61. 


Preparation 60. Preparation 61. 
IG II. | Average. | Ash-free. i Ash-free. 

Bact Pct Eck. Pre Pak PCL, 

Carbontr.).. 52.40 52.58 52.49 52.52 52.69 52.77 
Hydrogen .. 6.77 6.78 6.78 6.78 6.77 6.78 
INDtrOSen a me L752 773 17.63 17.64 17.74 W777 
Sulphur.... 1.05 Sait 1.08 1.08 1.26 1.26 
ORY SOIT as oil siore re ere oredltcne esiateneie le efelottiee QT OO m || erscneetes 21.42 
ASI ees eterte OsOG'a).5 etetnicrellistaes teeta thallrereteie reais OsL 5a mmicnte 
SYekrosevoksloasl (er stereuedsVersi|tere) vous) cle pss TO0;00)|\5<.0)<10016 «||| LOO:00 


The residues remaining after washing with distilled water were then 
digested with alcohol of 0.820 sp. gr., which dissolved much of the 
substance. After standing some time, the strong alcoholic solutions were 
decanted from the residues and found to consist of milky liquids. The 
addition of a few drops of 10 per cent sodium-chloride solution immediately 
produced in each a very large, curdy precipitate, the liquids from which 
they separated being left perfectly clear. From the solution from the first 
extract, which was about one liter in volume, 32.26 grams of substance 
were obtained after dehydration with absolute alcohol and digestion with 
ether. This was marked preparation 62. From the second extract was 
similarly obtained preparation 63, weighing 5.34 grams, and from the third 
extract preparation 64, weighing 17.43 grams. ‘The filtrates from 62 and 
63 were found to be almost wholly free from protein, but that from 64 left 
on evaporation a residue which, when freed from fat, weighed 7.53 grams, 
preparation 65. 
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These preparations were found to have the following compositions : 


Preparations 62 and 63. 


Preparation 62. Preparation 63. 
I Ash-free. i: II. |Average. | Ash-free. 

PCL Pet PL. Pet FF P08 
Carbo sec: 52.59 52.67 52.28 52.54 52.41 52.55 
Hydrogen .. 6.70 6.71 6.87 6.79 6.83 6.85 
Nitrogen ...| 17.64 17.66 T7200 *|reieietas she 17.90 17.94 
Sulphur.. 1.22 122 T.20 |S ees at i20 Tear 
OV SON ral areree ates DUT AN eves are veil ov sezossanl «|| caro eneirere 21.45 
SH Sia eee diers OSUSEI tere ete os cter ote CLO Mesctno oAlieobc cote tous ace 
berate TOOFOO! |e ease |laieisccieis se | aieesiein sie LOO.OO: 


Preparations 64 and 65. 


Preparation 64. Preparation 65. 
it Il. |Average.|Ash-free. if II. |Average.)/Ash-free. 

PACE Pack. PCE: Pa Cbs IGE I BMG Peck. Pct. 

Carbone... 52.52 52.82 52.67 52.74 52513 52.42 52.28 | 52.39 
Hydrogen .. 6.72 6.79 6.76 6.77 6.97 6.85 6.9% 6.93 
INitrOSEeN a .r\| 17-00 lsrys see: 17.60 17.62 17.35 17.19 Ie |) Bere 
Sulphur Te 22ers cansteusys 1323 123 1.35 1.41 1.38 1.38 
ORIN nas all -pagedon|sos Sanalleosoesoc PRIS Sooo al bac0-00 0||650.0% osc 21.99 
TASTE Neer scr sie re0 0: Ilias Se owt pentane ec hial eMe ee! Cae OL DO AN. egere ereperellacaSeaceatece siete ete 
Aino Sab bil Cae eaedlllao goo or MOONS OM Soa coscdibdondoOGloob oo cax|| BECeHeo) 


The residues which remained after treatment with alcohol of 0.820 sp. gr. 
were then dehydrated with absolute alcohol and digested with ether. From 
extract 1 preparation 66 was obtained, weighing 63 grams; from extract 
2 preparation 67, weighing 2.1 grams, and from extract 3 preparation 68, 
weighing 41.2 grams. 

Preparation 66, which constituted the principal fraction of the protein 
extracted, was further treated in the following manner: 20 grams were 
dissolved in 250 cc. of 0.90 sp. gr. alcohol and found to yield a clear solu- 
tion, which was then poured into 800 cc. of absolute alcohol, whereby a 
considerable precipitate was at once separated, leaving the solution milky. 
This substance was dehydrated with absolute alcohol and digested with 
ether, yielding preparation 69. The filtrate was then treated with a few 
drops of 10 per cent sodium-chloride solution, causing a heavy precipitate, 
which on stirring rapidly agglutinated and adhered as a mass to the stirring- 
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rod. This was removed, treated in the usual manner, and marked prepara- 
tion 70. The mother-liquor from which this separated, after standing over 
night, deposited a further small amount of protein, which, after treatment 
with absolute alcohol and ether, gave preparation 71. 
These six substances were analyzed and found to have the following 
compositions : 
Preparations 66 to 71. 


Preparation 66. Preparation 67. 
1G Ash-free. it Il. | Average. | Ash-free. 
) WAR Peake PEL, SEATS ever Pct 
Garbotiee ne: 52.81 bof rey” al eapiccarie grin | RRR arORGE ul Ieee Doo erases es 
Hydrogen 6.81 OeHe baGdoosclnas oo se eee ao obodaon0D be 
Nitrogen 17.66 17.67 15.42 15.28 15-35 15.42 
Sulphur Toile Tie A Bill Ma ranevorsi eel ote teev, o/s) ell de) evap euoveleveiliero-ensrsiote 
(O}-4424S ered ano rode DSF sts soreecgetia:ia| ou ckcRaonelay ey sv arancuonckoherel toksrenesereds 
Glin emanee 0306" || Saeecemeee Gye snacapo O42" Cle nectens 
AHO TOO!OOWerevocaceue «lta anaeyeat von ere rnoeteiene | over steps: 
Preparation 68. Preparation 69. 
Te II. | Average. | Ash-free. i Ash-free. 
PaO. Pek. PAIGE: Pacer. PP Ck PACE 
Carbonycnien 52.90 52.99 52.95 5 BLOOD | hae Maeva ecallteWerevewt cre 
Hydrogen 6.74 6.82 6.78 OP7 Or EMO). rors leer aie 
Nitrogen 17.24 17.36 17.30 17282 17.67 17.69 
Sulphur..... TOS gillecreyererstecs 1.05 TOS; lieyerrare omeeteersrete 
ORS Ctiye cape l|inete ore ole Fillo eens etono lal ateucrereratere ts DU SQ| saa oh elepers lars cots 
She eae: ofp 8 | SBN OS ereaermnRic loins ot & COMB Ley lined teste 
EP RSy asus ,4\l'stahe, slapsterel| seems iteretens TOOSOO) | sraerceneyeraorerneratee 
Preparation 70. Preparation 71. 
I. II. |Average.| Ash-free. ie Ash-free. 
Pret. Pret. P. ct. Pick: Pers P. ct. 
Carbon ..... 52.15 52.35 52.25 52.33 52.28 52.38 
Hydrogen... 6.93 6.87 6.90 6.91 Hse) Fees 
Nitrogen 17s 2 17.84 17.68 17.70 17.79 17.82 
Sulphur..... \ 6 6 
Oxygen.....[fcrcctfeteretsfeeeeeeee ZZIOOG evatsterelenets 22.67 
IASI ore tereere OE Sill exate:'c, 4,0] tonstavetorcker ciel toy ote teeters OLLOullietetsiersters 
Pao eens codcobale aga ode TSOVOOM Fy meaieraiers |e LOO: OO 
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If the preceding analyses are brought together as in table 13, the effect 
of the various fractional solutions and precipitations may be seen at a glance. 


TABLE 13.—Gliadin extracted by direct treatment of the flour with alcohol. 


From 0.9 sp. gr. al- | From water wash- From 0.82 sp. gr. alcoholic 

coholic solution. ings. solution. 

58. 59. 60. 61. 62. 63. 64. 
en Crs Pret. Pict. Prk, PCte Pick SERRE 
Ganbongeyci rics acer to l\ore seeree 52.52 52.77 52.67 52.55 | 52.74 
EY COON are nares ouetn a Vere 5 ic 6.78 6.78 6.70 6.85 6.77 
INITKOSENN cei 17.18 17.26 17.64 Gh ap7l 17.66 L704) | Li7s02 
SUlpHUEys.6.< Gla ltoee ciaievele alllenerajayauctnge 1.08 1.26 122 20 23 
ORV POH cere slyeceretel steve. svole sa stele cere os 21.98 21.42 21.75 21.45 | 21.64 
sees tctas. tileaeas -...| 100.00 | I00.00 | I00.00 | 100.00 | 100.00 
Weight of sub- 

stance in grams. Ge2T 10.70 12.40 8.60 32.26 5.34 | 17.43 


BGM sctey chan | 1s ate crarcgver 
65. 66. 67. 68. 69. 70. Fike 
PCE. P. ch. Pte P» ct. webs Prick. Pict: 
Carbone: ca coc. 52.39 52 SO tate evi ies BAO2' lense cree 52.33 | 52.38 
Hydrogen...... 5.93 OPS kala aes OL7Onilearesisten's 6.91 Goi 
INGLLOC EM elses. 1728 © 17.67 15.42 17232 17.69 17.70 | 17.82 
Sulphur... «te in eh3) HEC loo doowon HOSS Nlowts eau 
Oxy SON ea eestor: 21.99 PLAY El Oe Ope DY 82 lemtevisiejars 25,06, |;.22-67 
TOOTOO| TOOsOOm pera ete ele MOCKS) |la ra ceadon 100,00 | I00.00 
Weight of sub- 
stancein grams. 7.53 63.0 DLOMN! GAT 2O) 55 or50 sors liore alee ouste level eiavers 


It is evident that 58 and 59 contain less nitrogen than the great bulk of 
the protein extracted. This is due to fat which they were found to contain 
and which could not be wholly removed by extraction with ether, since in 
drying these preparations were converted into the horny condition which 
rendered penetration with ether impossible. 

Preparation 67 was evidently impure, as might be expected, since it con- 
tained all of the insoluble particles of the entire extract which had escaped 
filtration, and owing to its small amount these impurities produced a marked 
effect on its percentage composition. The same is true of 68, but as the 
quantity of this preparation is so much greater this contamination has pro- 
duced much less effect on its composition. Preparation 65 was obtained by 
evaporating the mother-liquor from 64 nearly to dryness and then extracting 
with absolute alcohol and ether. It would hardly be expected that under 
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such circumstances it would be entirely pure. The analyses of the other 
preparations are in good agreement, and it is evident that no fractional 
separation of the extracted protein is indicated. The preparations obtained 
from solution in pure water have the same composition as those from solu- 
tions in alcohol of 0.820 sp. gr., and also the same composition as the 


residue remaining after treatment with each of these reagents. 
The total amount of protein contained in these several preparations is 
207.83 grams, being equal to 4.16 per cent of the flour. 


TABLE 14.—Gliadin extracted from flour with dilute alcohol after extraction with 
ro per cent sodium-chloride solution. 


’ 


Preparation 72. Preparation 73. 
it. II. |Average.|Ash-free. He II. |Average.|Ash-free. 

Pets PaGe Pe, PPGhs Per: Ge RACH Pct. 

Carbonara. 52: Oballaenac ccc 52.61 CHCl Geely. lace cone 52.65 | 52.72 
Hydrogen . OlS82 lamers oe 6.82 6.84 OS Sh ileen eevee 6.85 6.86 
Nitrogen. 17.62 17.78 17.70 Te77 fee fi lechereteceen 17.87 17.89 
Sulphur.... 1.00 1.04 1.02 1.02 0.95 0.94 0.95 0.95 
ORY MOI Hoe sll eaters. sve: s sileherenerste oi eieovores ole. ZT 2ulllerstatelay auditors kere vera avelatsetes 21.58 
ASIAN era's. sete. OTOH |S sscnwianaysr stirs retersietete rere cational OLDS ulliscecctonetetolal lteceetel omerallonetore ete 
«ole fe (sifo\ eiel||svoljeletetie:ielellievelersieyslle ts EOO:OGH | Pires. taifieta «1 «ose 101 le/ers) sieleeiel| MKOO.OO 

Preparation 74. Preparation 75. | Preparation 76. 
if II. |Average.|/Ash-free. I. |Ash-free. I. |Ash-free. 

PAL LEAs mers TeX os Pech Pct Pacts eee 

Carboni |eeo 2052 52.67 52.60 52.71 loc sets a lheervorterters 52.62) 52-05 
Hydrogen .. 6.82 6.76 6.79 GS te oie wea leodete rales oes 6.83 6.83 
NWOT esl! OVP alleeacousod UG gfe 17.75 16.93 17.08 T7.7ON L779 
Sulphur... Te LOP sete 1.10 TNO Ws te te il taser hares 1.08 1.08 
Ora Waina avon ob de loose or slnau so aoc DT OB lteter, cckenays erltetotey ea ote ltacolel.siciaiers 21.65 
ASH en te OV2D Wain cistere tral iexstiete eters fe ara OST Sacorasre seer OQ: O50 trientine 
So sopess socal teieponecate tell oletnete eae TOO: OOm|corsters ceve lnloiha ett) tener LOO. OO 


EXTRACTION WITH DILUTE ALCOHOL AFTER EXTRACTING THE FLOUR 
WITH I0 PER CENT SODIUM-CHLORIDE SOLUTION. 


Four kilograms of ‘‘straight flour’? were extracted with ro per cent 


sodium-chloride solution as long as anything was removed. After squeez- 
ing as dry as possible in a screw-press, the residue was treated with alcohol 
so as to yield with the water retained by the meal as nearly as possible a 
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solution containing 75 per cent of alcohol. After digesting 2 days with the 
solvent, the extract was squeezed out in a press and the process repeated 
three times. Four extracts were thus obtained. ‘These were each concen- 
trated to small volume, cooled, and the solution decanted from the precipi- 
tated mass. ‘This was then washed with distilled water. After removing 
the salts, the substance from extracts 1 and 2 dissolved to some extent ; 
that from extract 3 dissolved completely to a turbid solution. By adding 
sodium chloride the dissolved protein was precipitated. 

The residues remaining after washing with water were treated with abso- 
lute alcohol and digested with ether. The precipitates obtained from the 
water washings by adding salt were treated in the same way. From extract 
I preparation 72 was obtained, weighing 82 grams; extract 2, preparation 
73, weighing 57 grams; from extract 3, after dissolving in water and 
precipitating with sodium chloride, preparation 74, weighing 11.3 grams; 
from extract 4 preparation 75, weighing only 1.35 grams, and from the 
united water washings of 72 and 73 preparation 76, weighing 5.8 grams. 
The total weight of these preparations was 157.45 grams, equal to 3.94 per 
cent of the flour taken. Their composition is shown by the analyses given 
in table 14 on the preceding page. 


EXTRACTION OF GLUTEN WITH DILUTE ALCOHOL, 


Two kilograms of ‘‘ straight spring-wheat flour’’ were made into a dough 
with distilled water of 20°, and then washed in a stream of river water of 
5°. After washing until nearly all the starch was removed, the gluten was 
chopped up fine and digested with alcohol of 0.90 sp. gr. at a tempera- 
ture of about 20°. This extraction was continued with repeatedly re- 
newed portions of alcohol of the same strength as long as anything was 
removed. ‘The extracts were united, filtered perfectly clear, and concen- 
trated to about one-fourth their original volume. ‘The residual solution 
was then cooled and allowed to stand over night to deposit the separated 
gliadin. The supernatant solution was poured off and the large amount 
of protein which had separated was then dehydrated by treatment with 
absolute alcohol. The decanted mother-liquor from which this protein had 
separated, and also the strong alcoholic solution which resulted from dehy- 
drating the precipitated mass, were each precipitated by adding a little 
sodium-chloride solution. The three products thus obtained were united, 
digested with fresh quantities of absolute alcohol in order to complete the 
dehydration, and then extracted with absolute ether. Dried over sulphuric 
acid, the preparation weighed 82 grams, and formed, therefore, 4.10 per cent 
of the flour taken. Dried at 110°, this substance had the composition 
shown under the head ‘‘ Preparation 77’’ in the table on page 60. 
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Thirty grams of preparation 77 were then dissolved in alcohol of 0.90 sp. gr., 
and the clear solution evaporated to small volume, cooled, and, as no protein 
separated, strong alcohol was added until a considerable precipitate resulted, 
equal to about one-half the dissolved protein. This precipitate, which, if 
the extracted protein were a mixture, as stated by Ritthausen, would con- 
tain the bulk of the substances insoluble in strong alcohol, weighed 12 grams. 
This was marked preparation 78. 

The solution from which this substance had separated must have con- 
tained the chief part of the protein called by Ritthausen gluten-fibrin. It 
was then concentrated to small volume, cooled, water added until a con- 
siderable precipitate resulted, the solution then heated until all dissolved, 
and, after cooling, the mother-liquor was decanted from the separated 
protein. This process was repeated four times, and the precipitate finally 
obtained dehydrated with absolute alcohol and digested with ether. This 
preparation, 79, weighed 1.6 grams. 


Preparations 77, 78, and 79. 


Preparation 77. Preparation 78. Preparation 79. 


Ks Ash-free. if Ash-free. I; Ash-free. 
Pict, TEAS | PNCE UPPED, Piet, Puck 

Carboni. 52.33 52.58 52.82 52.68 52.82 52.84 

Hydrogen .. 6.63 6.67 6.77 6.78 7.18 7.18 

Re eer: Soo BRGY) 17.65 17.62 17.65 7257 D757 

Pi are 1.08 1.08 1.09 1-09 lal o@ vas 22.41 
Oxy SENT... eil- terete PPTKOPX: | naaoaoe 21.80 | } 

ASHE ive stesucus O50: Horeecxesatereve OsLOU |) lease spate OLO4 Gerciee es 

aioneinrec ote MOON I Agacobicl RK KEIloo oogo.c0)) skeeKee 


It is clear from these analyses that no separation into proteins of differing 
composition had thus been effected. 


EXTRACTION OF ‘‘SHORTS”’ WITH DILUTE ALCOHOL. 


Two kilograms of ‘‘shorts’’ from the spring-wheat flour were extracted 
with alcohol of 0.90 sp. gr. and the extract squeezed out with a screw-press. 
The extract, which was a deep red-brown in color, was filtered perfectly 
clear, and then concentrated by distillation to about one-third. On cooling, 
the protein separated, leaving the mother-liquor as a deep coffee-brown 
liquid. This was decanted, the precipitate dissolved in alcohol of 0.90 
sp. gr., and again precipitated by concentration and cooling; the strongly 
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' 


colored mother-liquor was decanted and this process repeated. ‘he pre- 
cipitated protein was then again dissolved in a little dilute alcohol, and the 
resulting solution poured into absolute alcohol, thereby precipitating the 
greater part of the protein and leaving the alcohol strongly colored. ‘The 
precipitate was thus freed from a very considerable part of its coloring 
matter. After digestion with absolute alcohol, and finally with ether, this 
preparation, 80, was dried and analyzed with the result shown in the 
table below : 

Owing to the fact that this preparation, 80, was still contaminated with 
coloring matter, and also showed slight differences in composition from the 
protein extracted by similar treatment from the flour, it was subjected to 
further treatment with a view to its more complete purification. 

A part of the preparation was dissolved in 150 cc. of alcohol of 0.90 sp. gr. 
and the solution poured into 1000 cc. of absolute alcohol. This produced a 
turbid liquid, which, on adding a drop or two of sodium-chloride solution, 
gave a heavy precipitate that rapidly settled, leaving the alcohol colored 
yellow. This precipitate was again dissolved in diluted alcohol, and pre- 
cipitated by pouring into ether in order to remove anything soluble in this 
liquid. No coloring matter was thus removed. ‘The precipitate was then 
digested with absolute alcohol, yielding preparation 81. 

The strong alcoholic solution from which this preparation had separated 
on longer standing deposited a small amount of substance which, when 
dehydrated, yielded preparation 82. Analysis showed these two substances 
to have the composition shown in the following table : 


Preparations So, 81, and 82. 


Preparation So. Preparation 81. Preparation 82. 
Ash- Aver-| Ash- Aver-| Ash- 
he free. : ae AS eumELLeS. 1s dds Ae; ile tree; 


he IAOR JER ae | Tees SERS ee Pal? Cha Ne bCes P; et. PCr 


Carbon. ...| 52.75 | 53-25 | 52-57 | 52-52 | 52-55 | 52-95 | 52.43 | 52.56 | 52.50| 52.74 
Hydrogen.| 6.96 7.02 Gr74) 6.805" (6377 6.81 6.79] 6.88] 6.84] 6.87 


Nitroge nes |) 17222) |e 7-30 7.39) olere FES ON eel 724 Sim e725 0 |aatel rays 17.59 | 17.67 
Sulphur...| 1.36 1.37 \ Scoala senolse anor 2D. SOV terpenes ane l eee fee 2272 

Oreste g dcoxene 20.98 : 
Shiakances QLO 57 loan c crust OL BAM eeieleralia ereteveltcrsieeke eos COAG A ene, ae oilt tere rors cil shetstonels 
Bee HESHOOY Noo dclloseatedlotenro|| COCO! 4 Asemnalipeaenalmeuac |keere,e) 


These figures show that the protein extracted from the ‘‘shorts’’ has the 
same composition as that similarly obtained from the flour. 
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PROTEKEIN EXTRACTED BY ALCOHOL FROM WHOLE-WHEAT FLOUR. 


As Ritthausen and probably others used whole-wheat flour in extracting 
the various proteins described by them as soluble in dilute alcohol, it was 
thought best to carry out some extractions with meal obtained by grinding 
the entire wheat kernel in the laboratory. 


Preparations 83-88. 


Preparation 83. Preparation 84. 
Aver- | Ash- Aver- | Ash- 
& Bs age. tree, . = ASC. Maree, 
Pct, LEO Pict Pact Pct NCE Pret Ps ick 
Carbone .c 5288 52200 52579) |) 522901) 52-59) 2-73) 2200 52509 
Hydrogen...| 7.00 6.97 6.98 6.99 6.87 6.80 6.84 6.87 
Nitrogen) 17:47 |) L7doe 17.40 e752 eke 92a Loo le -OOMmET S106) 
SOMME Goll IGA Wooo coo 1.43 1.43 O:92 "ee ones 0.92 0.92 
OXY Gems. o3| sale eer Bes SE DINO 1\s:., kegeel) ekg eden oe 21.26 
HAISIT, eae iercusveaeli OS2S, ilies coiays all eteueme tofacel euaree oie OAS | ste seore ll sccsp'es gall eeeeeee ee 
Steere emilee ent eee = 100.09 |...+++-/.+-20+-/-++++--| 100.00 
Preparation 85. Preparation 86. 
it, IGE Average. |Ash-free. it Ash-free. 
PCr: Pct: wet. 128 (ys PCE: Lee eh 
Carbontynere seman 51.03 50.93 50.98 53.16 52.64 | 52.82 
Eby drogenvr reece te 6.59 6.50 6.55 6.83 6.86 6.88 
INGLE SSO a gaomoode 16.98 17.08 17.03 7s 17.49 17.55 
SUL puerta ae O:92Mmaeeee 0.92 0.96 ss 
OXY. Files herersserere see lsusveoneeoctensllcconeaciee tere lcarer nines PR GOM| Pe 22 75 
ENS Tere cctate rotate onaiensi ole 4.11 4.03 AS OF occa Ona ease ators 
Saree atSn Sete ie a eevee saetomernie cnet LO0.00% fe. <. «. «=| LOO.00 
Preparation 87. Preparation 88. 
if Ash-free. Ne 10K Average.|Ash-free. 
P. ct. Palets P. ct. ER Crs Pacts Bete 
Carbon'.ieandran sete 52.66 52.68 52.03 51.88 51.96 | 52.24 
she beeyol se ao qoonaT 6.80 6.81 6.66 6.69 6.68 6.71 
INTL OS EtG. oie striae 17.62 17.63 Te 7eASHl a recat 17.48 17.57 
SEUSS E So genau ob a hor \ 23.88 { 1 OOnileestnnecearys 1.08 1.08 
Oxy Seny es nse alae Sa WWM eee ra Se fees TAN ee aeea te a Bares eee Ne rales 22.40 
SH reser eee Os OAM cameos ONC P Ii lene orci Meeecn clo mit ecaiioe 
seeausniet LOOSOO | Satara ectaya)| ors) weet ork ae tetere le LOOLOO 
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One kilogram of whole spring-wheat flour, freshly ground, was made into a 
dough, and the gluten obtained from this by washing with water was then 
chopped fine and thoroughly extracted with alcohol of 0.90 sp. gr., the 
yellow extract concentrated, and the protein separated by cooling. The 
deposit thus produced was dissolved as far as possible in dilute alcohol, and 
the insoluble substance, which was coagulated protein, was washed with 
dilute alcohol, absolute alcohol, and ether. This was preparation 83. 

The solution filtered from 83 was poured into absolute alcohol and a small 
amount of protein separated; this was treated with absolute alcohol and 
ether in the usual way, yielding preparation 84. The filtrate from 84 was 
concentrated to small volume and poured into absolute alcohol, whereby 
nearly all the protein was precipitated. This substance was dehydrated with 
absolute alcohol and digested with ether, giving preparation 85. These three 
bodies had the composition shown by the figures for preparations 83, 84, 
and 85 in the table on page 62. 

In a similar manner an extract was made of winter-wheat meal obtained 
by grinding the entire wheat kernel in the laboratory, the alcoholic extract 
concentrated to about one-third of its volume, cooled, and the solution 
decanted from the deposit. This was then dissolved in alcohol of 0.90 
specific gravity and the coagulated protein filtered off, washed with dilute 
alcohol, digested with absolute alcohol and then with ether, giving prepara- 
tion 86. 

The solution filtered from this preparation was concentrated to small 
volume, cooled, and the protein separated was digested with absolute alcohol 
and with ether, yielding preparation 87. (Seetableon p. 62.) Thecomplete 
extraction of this protein from the gluten is very difficult, a little generally 
remaining in the insoluble residue after extracting with dilute alcohol. In 
one case the residue thus remaining was dissolved in 0.2 per cent potassium- 
hydroxide solution, and the resulting solution, after standing some time to 
deposit suspended impurities, was decanted and precipitated with dilute 
hydrochloric acid. This precipitate was washed by decantation with water 
and then digested for some time with dilute alcohol. The alcoholic solution 
was then filtered and concentrated to small volume and cooled. The protein 
separated was then digested with absolute alcohol and with ether and dried 
at 110° for analysis. 

From this analysis it is seen that the protein soluble in dilute alcohol is 
not changed in composition by solution with potassium hydroxide, nor is its 
solubility altered, so far as could be learned. 

In order to facilitate a comparison of these analyses they have been 
brought together in table 15. 
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TABLE 15.—Composition of protein extracted by dilute alcohol. 


Carbon.|Hydrogen. |Nitrogen. |Sulphur.|Oxygen.| Total. 
Jeeta s TEL, oe Pct, Pach Pct Pavct. 
(Gotcha hentastes cha oeicio ach L7ECO ME Sh See ele ae sere cel eet 
OP ealiniate praavaltaseetMeieys cite 117 52.6 ngs decease Sees oeeites atasote | eaeoterete 
60 52.52 6.78 17.64 1.08 21.98 100 
61 52.77 6.78 1h Gla 1.26 21.42 100 
62 52.67 6.70 17.66 1.22 21.75 100 
: 63 52.55 6.85 17.94 1.21 21.45 100 
By direct: extrac: 4 64 52.74 6.77 17.62 1.23 21.64 I0o 
areas maa 65 52.39 6.93 Tao 1.38 21.99 100 
66 52.84 6,81 17.67 nae ea 21.57 100 
68 53.02 6.79 Wiese 1.05 21.82 100 
69 > eee cee |e ate ecarene D7 OQ ell xareale a eral ets aise a aves ee 
70 52.33 6.91 17.70 23.06 100 
71 52.38 Gute 17.82 22.67 100 
After extraction (72 52.69 6.84 17.73 I.02 Bini 100 
with Io per cent | 73 52172 6.86 17.89 0.95 21.58 100 
sodium - chlo- | 74 52.71 6.81 Leis 1.10 21.63 100 
ride solution.. | 76 52.65 6.83 17.79 1.08 21.65 100 
From gluten, (77 52.58 6.67 17.65 1.08 22.02 100 
spring - wheat 4 78 52.68 6.78 17.65 1.09 21.80 Ioo 
HOUT eeenen te. 79 52.84 Teste: 757) 22.41 100 
83 52.90 6.99 TS 2 1.43 21.16 100 
aes gluten, | gf | 52.89 6.87 18.06 0.92 | 21.26 100 
isa ; gee 85 | 53.16 6.83 17.75 0.96 | 21.30 100 
Ree Uta ie 52.24 6.71 17.57 1.08 22.40 100 
From gluten 
: » | 86 52.82 6.88 17.55 2275 100 
whole winter- 
Wheat dour i) \s 52.68 6.81 17.63 22.88 Kore) 
80 53-25 7.02 77.38 1.37 20.98 100 
ee eee {8 52.85 O:Si 17.48 22.86 I0o 
aera RC 82 52.74 6.87 17.67 22072 100 
Average of preceding 
ASULES:. en cle re aes 52a72 6.86 17.66 1.14 21.62 100 


1 Omitted in average. 


THE PROPORTION OF GLUTAMINIC ACID YIELDED BY VARIOUS FRACTIONS 
OF THE ALCOHOL-SOLUBLE PROTEIN. 

The results of this extensive fractionation of the alcohol-soluble protein 
give no evidence, based on the ultimate composition of the many fractions, 
of the presence of more than one protein substance. ‘This, however, does 
not justify the conclusion that only one such substance exists. In view of 
the recent positive statements of Kossel & Kutscher and of Konig & Rintelen 
it is important to obtain, if possible, further evidence based on the propor- 
tion of some of the decomposition products yielded by the various fractions 
of this protein. As gliadin yields a relatively large amount of glutaminic 
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acid when decomposed by boiling with strong hydrochloric acid, determina- 
tions of the quantity of glutaminic acid obtained from various fractions 
have been made. 

The first difficulty encountered in examining the evidence that has been 
offered respecting the existence of several alcohol-soluble proteins in wheat 
flour lay in the impossibility of following Ritthausen’s directions for pre- 
paring these, since many evidently important details are omitted in the 
description of his methods. 

Kossel & Kutscher state that their products were made according to Ritt- 
hausen’s directions, but give no details, nor do they state which method 
they employed. Kutscher concludes another paper by the statement that 
““the wheat gluten consists of gluten-casein wholly insoluble in cold 60 per 
cent alcohol; gluten-fibrin, but little soluble, and gliadin, easily soluble in 
cold 60 per cent alcohol.’’ 

Although the writer has made a very large number of preparations repre- 
senting fractions of this protein substance dissolved by alcohol of various 
degrees of strength, he has never obtained any that were not either com- 
pletely soluble in cold alcohol of 60 per cent by volume, or else contained 
such insignificant quantities which did not dissolve that he has found it 
impossible to make from them a preparation of ‘‘ gluten-fibrin’’ suitable 
for further examination. He has, therefore, been unable to repeat the 
work of Kossel & Kutscher and is entirely at a loss to understand how their 
preparation of ‘‘ gluten-fibrin’’ was obtained. 

Konig & Rintelen describe their procedure in more detail. These inves- 
tigators extracted wheat gluten with absolute alcohol, added ether to the 
alcoholic extract, and united the precipitate produced with the extracted 
gluten. This latter was then extracted with 65 per cent alcohol, and to the 
extract alcohol was added until the mixture contained 88 to 90 per cent of 
alcohol. 

After decanting from the precipitate that had formed, the solution was 
filtered clear and evaporated to dryness on the water-bath, finely pulverized, 
and extracted with ether to remove fat. As all of the fat could not be thus 
removed, the mass was again dissolved in alcohol, to which some potassium 
hydroxide was added, and this solution shaken out several times with ether. 
The weakly alkaline solution was then exactly neutralized with hydrochloric 
acid and evaporated on the water-bath. The product thus obtained was 
their ‘‘ gluten-fibrin.”’ 

The precipitate produced by 88 to 90 per cent alcohol was washed with 
alcohol of the same strength and dissolved ina little 65 per cent alcohol. 
From this one-half of the alcohol was distilled off and the residual solution 
cooled, when a precipitate separated. From this the solution was decanted, 
leaving a mass of gliadin. The solutions which remained from several such 
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precipitates were united and distilled until one-third of the solvent was 
removed. On cooling the residual solution, a deposit formed which they 
considered to be a mixture of gliadin and mucedin. The solution decanted 
from this deposit was evaporated to dryness, and yielded a considerable 
residue of ‘‘ mucedin.”’ 

The analyses of these products showed that the gliadin thus prepared had 
the same composition as that obtained by the writer, as well as that made 
by Ritthausen, while the ‘‘gluten-fibrin’’ and mucedin contained about 1 
per cent less nitrogen and much more carbon. 

Konig & Rintelen obtained their mucedin from the nearly aqueous solu- 
tions remaining after separating the gliadin by evaporating todryness. The 
writer assumes that the residue which remained was subjected to some fur- 
ther purification, but concerning this they say nothing. The solution con- 
tains many impurities, and when the protein substance in it has been 
properly purified it has the properties and composition of gliadin. 

Although large quantities of gliadin have been made in this laboratory 
and subjected to very careful and extensive fractionation, no evidence what- 
ever of the existence of ‘‘ mucedin’’ has been obtained. 

Furthermore, it would seem improbable that our gliadin could be con- 
taminated by ‘‘ gluten-fibrin’’ and ‘‘ mucedin,’’ which the writer certainly 
did not succeed in separating from it, and at the same time show so close 
an agreement in composition with that of Konig & Rintelen, from which 
they suppose that both of these proteins had been carefully removed. It is 
also improbable that Kjeldahl should have found the specific rotation uniform 
for numerous preparations of the alcohol-soluble protein if the material 
which he examined was a mixture of three different substances ; nor, if this 
were the case, could his determination of (4), —g2° be expected to agree 


so closely with that made by Osborne & Harris,’ (a) 2° —92.3°,and by 
Mathewson,’ (a) a —91.95°. 


The composition of both ‘‘ gluten-fibrin’’ and ‘‘mucedin”’ differs from 
that of gliadin just as one would expect if these former substances were 
slightly altered, and somewhat impure products obtained from gliadin. 

Until more convincing evidence of the existence of ‘‘ gluten-fibrin’’ and 
‘*mucedin’’ as distinct protein substances is brought forward, they can not 
be considered to be original constituents of the wheat kernel. 

Kutscher has stated that there is a wide difference in the proportion of 
glutaminic acid which is yielded by gliadin and gluten-fibrin. The writer 


' Osborne & Harris, Journal American Chemical Society, 1903, XXIV, p. 844. 
? Mathewson, Journal American Chemical Society, 1906, XXXVIII, p. 1482. 
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has therefore determined the amount of this amino-acid which was yielded 
by several preparations of the alcohol-soluble protein, one of which repre- 
sented the fraction of the protein soluble in the strongest alcohol, and should 
therefore, according to Ritthausen, consist chiefly of gluten-fibrin. The 
amount of glutaminic acid in gliadin was first determined by boiling 100 
grams of gliadin, equal to 93 grams moisture free, for 14 hours with 200 cc. 
of concentrated hydrochloric acid. After standing on ice for 3 days, the 
entire solution solidified to a thick mass of crystals, which was sucked out 
with a pump and washed with ice-cold alcoholic hydrochloric acid. When 
dried over sodium hydroxide, this crude glutaminic acid hydrochloride 
weighed 58.33 grams. he filtrate and washings on concentration gave by 
similar treatment 2.58 grams more, making the total crude glutaminic acid 
hydrochloride 60.01 grams. ‘This product was then dissolved in water freed 
from color with animal charcoal and recrystallized. After removing ammo- 
nium chloride by boiling with a slight excess of barium hydroxide and the 
barium with an equivalent quantity of sulphuric acid, 43.02 grams of pure 
glutaminic acid hydrochloride were obtained, which are equal to 34.42 grams 
of the free acid, or 37 per cent of the gliadin. 

Nitrogen: 0.5092 gram substance, dried at 100°, gave NH, = 3.86 HCl (1 cc. HCl= 

0.01 gram N) = 7.58 p. ct. N. 

Calculated for C;H,,O,NCl, 7.64 p. ct. N. 

In confirmation of these figures this determination was repeated with 
two fractions of the alcohol-soluble protein of wheat gluten which had been 
separated from relatively strong alcoholic solutions, and should therefore 
have contained a large proportion of ‘‘ gluten-fibrin’’ if the statements 
respecting the solubility of this substance are correct. 

Two portions of different preparations of the air-dry substance, equivalent 
to 18.62 and 14.65 grams dried at 110°, were hydrolyzed as before, their 
solutions saturated with hydrochloric acid, and kept for some time on ice. 
The glutaminic acid hydrochloride which separated was filtered out, washed 
with alcoholic hydrochloric acid, and freed from ammonia by evaporating 
with an excess of baryta and from barium by an equivalent quantity of 
sulphuric acid. The solution was then decolorized with animal charcoal 
and evaporated with an excess of hydrochloric acid until crystallization 
began. The glutaminic acid hydrochloride which separated, when washed 
with ice-cold alcoholic hydrochloric acid and dried, weighed, respectively, 
8.69 and 6.27 grams, equivalent to 37.33 and 34.2 per cent of free glutaminic 
acid in the protein. 

Another attempt was made to isolate a fraction of ‘‘ gluten-fibrin’’ by 
dissolving 200 grams of a preparation representing the total alcohol-soluble 
protein of wheat gluten in a mixture of 900 cc. of absolute alcohol and 
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600 cc. of water—that is, in alcohol of 60 per cent by volume. Although 
the solution was somewhat turbid, nothing was deposited, even on long 
standing. 300cc. of water were then added to the solution, making the 
alcohol 50 per cent, but still nothing separated. Thestrength of the alcohol 
was therefore raised to 75 per cent by adding 1800 cc. of absolute alcohol, 
and a very large precipitate, A, at once separated. By adding 2000 cc. of 
absolute alcohol to the clear solution from which A separated another large 
precipitate (B) was produced, and in the filtrate from B a third precipitate 
(C) resulted, when a further large quantity of absolute alcohol was added. 
This last product weighed 20 grams and constituted only ro per cent of the 
total protein. The solution from which C separated contained only traces 
of protein, and C, therefore, represented the fraction of the whole protein 
soluble in the strongest alcohol, and should consequently contain much 
‘‘ oluten-fibrin.’’ In 17.5 grams of this substance dried at 110° the gluta- 
minic acid produced by decomposing with hydrochloric acid was determined. 
By proceeding in the same manner as in the experiment last described 7.8914 
grams of pure glutaminic acid hydrochloride were obtained, which are equiv- 
alent to 6.2131 grams of the free acid, or 35.5 per cent. 

Nitrogen: 0.7296 gram substance, dried at 110°, gave NH; = 5.66 cc. HCl (1 cc. HCl 

= 0.0100 gram N) = 7.75 p. ct. N. 

Calculated for C;H,NO,HCl, 7.64 p. ct. N. 

This result seems to furnish conclusive evidence that there is no fraction, 
soluble in very strong alcohol, to be obtained from the alcohol-soluble pro- 
tein of wheat gluten that is characterized by yielding a relatively small 
proportion of glutaminic acid. 

Since Kutscher decomposed his proteins with sulphuric acid, while hydro- 
chloric acid was used in the preceding experiments, the following experi- 
ment was made in order to determine whether the higher yield obtained by 
us might not be due to this fact. Accordingly 50 grams of one of the 
preparations of gliadin, from which 37 per cent of glutaminic acid had pre- 
viously been isolated, were boiled for 14 hours with a mixture of 150 grams 
of sulphuric acid and 300 cc. of water. 

The resulting solution was treated with an excess of baryta and the ammo- 
nia expelled by evaporation. The barium was then removed by an equiv- 
alent amount of sulphuric acid and the filtered solution evaporated. Some 
tyrosine separated, which was filtered out, and the evaporation continued 
until the volume was quite small. On standing, an abundant quantity of 
crystals of free glutaminic acid separated, and from the mother-liquor, by 
further concentration and standing, a second crop of crystals was obtained. 
After recrystallizing several times, 8.48 grams of pure glutaminic acid were 
obtained, which contained 9.43 per cent of nitrogen. 
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Nitrogen : 0.6094 gram substance, dried at 110°, gave NH; = 5.75 cc. HCl (1 ee. HCl 

= 0.0100 gram N) = 9.43 p. ct.; calculated for C;sHyNO,, 9.48 p. ct. 

From the mother-liquors which yielded this glutaminic acid there were 
further separated, by saturating with hydrochloric acid and proceeding in 
the manner already described, 4.055 grams of well-crystallized hydrochloride, 
which contained 7.73 per cent of nitrogen. 

Nitrogen : 0.4983 gram substance, dried at 110°, gave NH, =3.85 cc. HCl (1 ce. HCl 

= 0.0100 gram N) = 7.73 p. ct. N; calculated for C;H,NO,HCI, 7.64 p. ct. N. 

The free glutaminic acid corresponding to this amount of the hydro- 
chloride is 3.244 grams, making a total of 11.724 grams. Since the 50 grams 
of air-dry gliadin were equivalent to 46.33 grams dried at 110°, this amount 
of glutaminic acid is equal to 25.3 per cent, or about the same proportion as 
Ritthausen found in his preparation of ‘‘ mucedin’’ after decomposing with 
sulphuric acid, but much more than the 19.81 per cent found by Kutscher 
in the same substance. The amount, however, was only about two-thirds 
as much as that found after decomposing with hydrochloric acid, and 
although the separation was not complete there was no reason to suppose 
that more remained in the mother-liquors in one case than in the other. It 
is possible, however, that the very large precipitate of barium sulphate that 
formed on removing the sulphuric acid retained a considerable part of the 
glutaminic acid even after extensive washing with hot water. 

In conclusion, the results of these determinations are here brought together 
that they may be more readily compared : 


TaslLE 16.—Percentage of glutaminic acid yielded by gliadin. 


Decomposed by — 
Preparation. 

HG1. H,SO,. 

P. ct. P. ct 
Oriana e Oe 37 OO mal era er 
DI garner oreisre tree ee Cyan losra nee 
Bin Gio SIO OaCIa Og BAS2OVIy Niiers hey 
UEC aoe OO. B55 Oud cece 
ee apar a ar otereres ayy okorerellfete or hehe ei 25.3 


All these are minimal figures, since in each case some glutaminic acid 
still remained in the mother-liquors, but it does not seem probable that more 
than relatively insignificant quantities were thus lost. 

From these results it would appear that Kutscher’s determinations of 
glutaminic acid fall far short of the actual quantity of this substance yielded 
by the alcohol-soluble protein of wheat, and that they therefore afford no 
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evidence which justifies the conclusion that this substance consists of two 
distinct protein bodies. Fractional precipitations of this alcohol-soluble 
protein yield practically the same large proportion of glutaminic acid, so 
that, in view of their very close agreement in composition and properties, 
both physical and chemical, there is every reason to believe that only one 
such protein is present. Gliadin yields a remarkable proportion of gluta- 
minic acid, much in excess of that from any other known protein and 
greater than that of any single decomposition product yet obtained in a 
pure state from any other true protein substance, the protamines, of course, 


excepted. 
HYDROLYSIS OF GLIADIN. 


There being no sufficient evidence that more than one alcohol-soluble 
protein occurs in the wheat kernel, no attempt has been made, in preparing 
large quantities of gliadin for the present investigation, to subject the pro- 
tein matter extracted by alcohol to any fractional precipitation, but it was 
separated as completely as possible from all other substances soluble in water, 
alcohol, and ether. 

The gliadin for this investigation was prepared entirely from gluten, as 
thereby the water-soluble constituents of the seed are more completely re- 
moved than by any other method of preparation which can be readily used 
on a large scale. The wheat flour was kneaded into dough in a domestic 
‘‘bread-mixer,’’ and then under water in a specially constructed kneading- 
machine. After frequently decanting and renewing the water, a thoroughly 
coherent gluten was obtained. This was washed practically starch free in 
a current of water and, while moist, was ground by passing through a 
special form of ‘‘drug-press,’’ which was a ready means of reducing it to 
comparatively small pieces. The ground gluten was then extracted with 
alcohol of such strength that, with the combined water of the gluten, a 
solvent of 60 to 70 per cent by volume resulted. The extracts were filtered 
perfectly clear through thick felts of filter paper pulp, and the water-clear 
solution, free from any trace of opalescence or turbidity, was evaporated to 
a small volume on a water-bath. The thick sirup that resulted was cooled 
and then poured, with constant and rapid stirring, into a large volume of 
distilled ice-water containing a very little sodium chloride. The gliadin 
was thus precipitated as a filament, which, on stirring, united to a coherent 
plastic mass. This gliadin was next dissolved by stirring with strong alcohol 
until all had gone into solution, the water combined with the precipitated 
gliadin being sufficient to dilute the alcohol to the proper degree. The 
resulting solution was evaporated to a thick sirup, absolute alcohol being 
added from time to time in order to hold the gliadin in the solution, since 
this, during the evaporation, became constantly more aqueous. The thick 
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sirup was then poured, in avery fine stream, into a large volume of absolute 
alcohol under rapid and constant stirring. In this way a porous mass of 
protein was obtained which was at once reduced to small pieces and digested 
under fresh absolute alcohol. When well dehydrated, the gliadin was 
digested with ether, partially dried over sulphuric acid, ground to a coarse 
powder, and then dried thoroughly over sulphuric acid. When thus pre- 
pared, gliadin forms a snow-white, friable mass which is easily reduced to 
a powder. 

I100 grams of gliadin, equal to 998.6 grams dried at 110°, were heated 
with a mixture of 1ooo cc. of concentrated hydrochloric acid and 1000 cc. 
of water on the water-bath for several hours, until the gliadin had dissolved 
and frothing had ceased. The solution was boiled in an oil-bath having a 
temperature of 115° for 10 hours, cooled with ice, and saturated with gaseous 
hydrochloric acid. After remaining on ice for 2 days, the glutaminic acid 
hydrochloride that had separated was filtered out, washed with ice-cold 
alcoholic hydrochloric acid dissolved in water, the solution treated with 
bone-black and freed from ammonia by boiling with an excess of barium 
hydroxide. After removing the barium with an equivalent amount of sul- 
phuric acid, the glutaminic acid was separated as hydrochloride, and, when 
recrystallized and thoroughly dried, weighed 374.3 grams, equivalent to 300 
grams of free glutaminicacid. This was converted into the free acid, which 
melted at 202° to 203°. 

Carbon and hydrogen : 0.6218 gram substance gave 0.9276 gm. CO, and 0.3494 gm. H,O. 

Nitrogen : 0.4574 gram substance gave NH,;=—4.3 cc. HCl (1 cc. HCl=o.o1 gram N). 

Calculated for C;H,O,N, C 40.78, H 6.18, N 9.54 p. ct. ; found, C 40.69, H 6.24, N 9.4op. ct. 

The mother-liquor from the recrystallized glutaminic acid was added to 
the filtrate from the first separation of the glutaminic acid, and the entire 
solution concentrated to a sirup under strongly reduced pressure. 3 liters 
of alcohol, previously saturated with hydrochloric acid at a low temperature, 
were added to the sirup, and dry hydrochloric acid gas was passed into the 
solution until it was saturated. The mixture was again concentrated as 
before, under reduced pressure, the sirup again taken up in 3 liters of alco- 
holic hydrochloric acid, and after standing several hours again concentrated 
to asirup, taken up a third time in alcoholic hydrochloric acid, and after some 
hours concentrated to a sirup on a bath of 4o° and under a pressure of from 
5to1omm. ‘The neutralization, extraction, and drying of the esters were 
conducted according to the method described by Emil Fischer.’ 

The undistilled residue, after distillation A, weighed 180 grams. 

The residue which remained after extracting the esters with ether was 
made strongly acid with hydrochloric acid, freed from sodium and potassium 


1Bischer, Emil, Zeitschrift fiir physiologische Chemie, I901, XXXIII, p. I5I. 
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salts by repeated evaporations with alcoholic hydrochloric acid and thor- 
ough extraction of the precipitated chlorides with the latter. The alcoholic 
solution of the chlorides of the amino-acids was evaporated to a sirup, and 
esterification repeated as in the first instance. After extracting the esters 
with ether and drying them, the entire process was repeated, and the ethe- 
real solution of the esters resulting from this third treatment was united 
with that from the second, thus following the method applied by Abderhalden 


to oxyhemoglobin.’ 
Distillations A and B, 


Distillation A. Distillation B. 
Fraction, | Lemper- Temper- 
ature of Press- ne ature of | Press- i 

hath Vapor, are. Weight. Dana ure. Weight. 

1050) 140 up to— 
2 ©) mm. Grams. 9 mm. Grams. 
Trane rece 93 Goat 12.0 28.18 83 12.0 20.13 
Deere 100 75-76 | 12.0 47.03 100 12.0 36 81 
NOW sera 120 soete 0.8 64.68 120 0.8 62.70 
Vincente | 160 0.8 40.00 200 0.8 33.00 
See COE AOR COON OC cee sEetoley Groote rele OU e 152.64 


FRACTION I. 


Distillation A.—This was saponified at once by evaporation with con- 
centrated hydrochloric acid on a water-bath, the residue taken up in 
alcohol, the solution saturated with dry hydrochloric acid gas, and a crystal 
of glycocoll ester hydrochloride added. After prolonged standing on ice, 
no separation occurred. The solution was then evaporated on the water- 
bath with concentrated hydrochloric acid, the latter removed with lead oxide 
and the lead with hydrogen sulphide. ‘The amino-acids were subjected to 
fractional crystallization. 

Distillation & was treated in substantially the same way, but although 
several attempts were made to isolate the hydrochloride of glycocoll ester, 
none was found. By systematic fractionation there were obtained from 
fraction I of the two distillations, A and B, 6.68 grams alanine and 0.86 
gram leucine. 

The leucine, when recrystallized from dilute alcohol, decomposed at 
about 298°. 

Carbon and hydrogen: 0.1778 gram substance, dried at 110°, gave 0.3577 gram CO, and 


0.1608 gram H,O. 
Calculated for C;H,,0,N, C 54.89, H Io.or p. ct.; found, C 54.87, H 10.04 p. ct. 


1Abderhalden, Zeitschrift fur physiologische Chemie, 1903, XXXvVII, p. 484. 
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The alanine, when recrystallized by dissolving in a little hot water and 
gradually adding alcohol, decomposed at about 290°. 
Carbon and hydrogen: 0.2404 grain substance, dried at 110°, gave 0.3571 gram CO, and 
0.1712 gram H,O. 
Nitrogen: 0.3980 gram substance gave NH, = 6.2 cc. HCl (1 cc. HCl=o.o1 gram N). 
Calculated for C;H,O,N, C 40.40, H 7.93, N 15.75 p. ct.; found, C 40.51, H 7.91, 
N 15.58 p. ct. 


Pressure, 12mm. Weight, 83.84 grams. 

Distillations A and B.—Kach was saponified by boiling for 5%4 hours with 
5 parts of water. 

The solution was evaporated to dryness under reduced pressure, the dried 
residue boiled up with absolute alcohol, and 13.37 grams were dissolved. 
This solution was united with a similar one obtained from fraction III. 
The substance, insoluble in alcohol, after systematic fractional crystalliza- 
tion, gave— 

(I) 22.1 grams of leucine, which decomposed at about 298° and had the 
following composition : 


Se Il. Temperature of bath up to 100°. ; 


e 


Carbon and hydrogen: 0.3128 gram substance, dried at 110°, gave 0.6310 gram CO, and 
0.2794 gram H,O. 
Calculated for C;H,;0,N, C 54.89, H Io.o1 p. ct.; found, C 55.01, H 9.92 p. ct. 


(II) A fraction of 3.45 grams which by fractional crystallization could 
not be further separated and gave results on analysis which agreed best for 
a mixture of leucine and amino-valerianic acid. 

Carbon and hydrogen: 0.2857 gram substance, dried at 110°, gave 0.5519 gram CO, and 

0.2577 gram H,O. 


Calculated for equal molecules of leucine and amino-valerianic acid, C 53.05, H 9.74 
p. ct.; found, C 52.68, H 10.02 p. ct. 


(III) 2.1 grams substance which had the properties and composition of 
amino-valerianic acid. 
Carbon and hydrogen: (1) 0.2115 gram substance, dried at 110°, gave 0.3957 gram CO, 
and 0.1870 gram H,O; (II) 0.4597 gram substance, dried at 110°, gave 0.8643 gram 
CO, and 0.3956 gram H,O. 
Calculated for C;H,,O,N, C 51.22, H 9.48 p. ct.; found, (I) C 51.03, H 9.82 p. ct.; 
CL) eC 52:27) Et 9556 p.ct: 


Specific rotation.—Dissolved in 20 per cent hydrochloric acid, (4) “ BS 


+25.79°. E. Fischer and Dorpinghaus' found + 25.9° for their preparation 
from horn, and Schulze and Winterstein? found +28.2° and + 27.9° for 
preparations from lupine seedlings. 


1 Fischer & Dérpinghaus, Zeitschrift fiir physiologische Chemie, 1902, XXXVI, p. 462. 
2 Schulze & Winterstein, ibid., 1902, XXXV, p. 300. 
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The chlorine was removed from the solution used for determining the 
specific rotation and the substance racemized by heating with 20 cc. of 
water and 7 grams of crystallized barium hydroxide for 19 hours in an 
autoclave at 175°. The barium was quantitatively removed with sulphuric 
acid, and the a-naphthyl-hydantoic acid prepared according to the directions 
of Neuberg & Manasse.' This crystallized in long needles and melted 
constantly on repeated recrystallization from 40 per cent alcohol at 180° 
to er: 


Carbon and hydrogen: 0.3235 gram substance, dried at 90°, gave 0.7936 gram CO, and 
0.1909 gram H,O. 
Calculated for C,,H,,03;N,, C 67.07, H 6.35 p. ct.; found, C 66.90, H 6.56 p. ct. 


By racemizing the remaining mixture of undetermined amino-acids we 
were unable to isolate any more amino-valerianic acid. 

(IV) 8.6 grams alanine. ‘This was racemized by heating with an excess 
of barium hydroxide and coupled with «-naphthyliso-cyanate according to the 
directions of Neuberg & Manasse. The hydantoic acid, which crystal- 
lized in prisms, melted at 197°. 


Carbon and hydrogen: 0.3146 gram substance, dried at 110°, gave 0.7480 gram CO, and 


0.1560 gram H,O. 
Calculated for C,,H,,O,N,, C 65.06, H 5.48 p. ct.; found, C 64.84, H 5.51 p. ct. 


| Fraction III. Temperature of bath, up to 120°. \ 
Pressure, 0.8 mm. Weight, 127.38 grams. 


This fraction was boiled for 5% hours with 8 parts of water. The solution, 
evaporated to dryness under reduced pressure, gave 98 grams of amino-acids 
or 80 per cent of the esters. Of this 59.94 grams were soluble in alcohol. 
From the part insoluble in alcohol, by systematic fractional crystallization, 
there were isolated 33.06 grams of leucine and 4.57 grams of alanine. The 
leucine decomposed at about 298°. 


Carbon and hydrogen: 0.2416 gram substance, dried at 110°, gave 0.4872 gram CO, 
and 0.2166 gram H,O. 

Nitrogen : 0.2690 gram substance gave NH, = 2.85 cc. HCl (1 cc. HCl=o.o1 gram N). 

Calculated for C,H,,;0,N, C 54.89, H 10.01, N 10.70 p. ct; found, C 54.99, H 9.96, 
N 10.59 p. ct. 


The alcohol-soluble substance from fraction II was united with that from 
fraction III. The solution was evaporated to dryness under redueed press- 
ure, and the residue taken up in water and boiled gently for about an hour 


* Neuberg & Manasse, Berichte der deutschen chemischen Gesellschaft, 1905, XX XVIII, 
P- 2359. 
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with an excess of copper hydroxide. The filtered solution was evaporated 
to dryness under reduced pressure and the residue boiled with absolute 
alcohol. The undissolved part was dissolved in water, freed from copper by 
hydrogen sulphide, and the solution again evaporated to dryness under 
reduced pressure. The residue was boiled with absolute alcohol, in which 
all of it dissolved. The alcohol was evaporated off under reduced pressure, 
the residue dissolved in 500 cc. of water and again converted into the copper 
salt. By concentration 19.91 grams of crystalline racemic proline copper 
salt were obtained, which is equal to 13.98 grams of «-proline. This was 
recrystallized from water and dried in the air. 


Water : 0.7789 gram substance lost 0.0856 gram H,O at 110°. 
Calculated for C,,H,,0,N, Cu * 2H,0, H,O 11.00 p. ct. ; found, H,O 10.98 p. ct. 
Carbon and hydrogen : 0.6851 gram substance, dried at 110°, gave 1.0310 gram CO, and 
0.3450 gram H,O. 
« Copper: 0.2926 gram substance gave 0.0799 gram CuO. 
Calculated for C,)H,g0,N, Cu, C 41.11, H 5.54, Cu 21.79 p. ct; found, C 41.04, H 5.59, 
Cu2icSrs pacts 


The 7-proline copper salt was freed from copper with hydrogen sulphide, 
its solution evaporated to dryness, and the residue recrystallized from alcohol. 
After drying in vacuo over sulphuric acid the 7-proline melted at 203° to 
205°" 

Carbon and hydrogen: 0.3373 gm. substance gave 0.6424 gm. CO, and 0.2453 gm. H,O. 

Calculated for C;H,O, N, C 52.12, H. 7.90 p. ct. ; found, C 51.94, H 8.08 p. ct. 


The solution of the alcohol-soluble copper salt was evaporated to dry- 
ness and left a residue of /-proline copper salt which, dried at 120°, weighed 
71.62 grams, which is equal to 56.51 grams of free /-a-proline. 


Copper: 0.2850 gram substance, dried at I10°, gave 0.0760 gram CuO. 
Calculated for C,)H,,O,N, Cu, Cu 21.79 p. ct. ; found, Cu 21.30 p, ct. 


One-half of this proline copper salt was freed from copper, and the pro- 
line racemized by heating with 150 cc. of water containing 80 grams of 
crystallized barium hydroxide for 5 hours at 150°. The barium was re- 
moved quantitatively with sulphuric acid, the solution concentrated, and the 
proline again converted into the copper salt. There was thus obtained 20.1 
grams of very nearly pure racemic 4-proline copper. 

Water : 0.3356 gram substance, air-dry, lost 0.0369 gram H,O at 110°. 

Copper : 0.2640 gram substance gave 0.0640 gram CuO. 

Calculated for C,)H,,0,N, Cu * 2H,O, H,O 11.00, Cu 19.40 p. ct. ; found, H,O 11.00, Cu 

19.35 p. ct. 


1 Willstaeter, R., Berichte der deutschen chemischen Gesellschaft, 1900, XX XIII, p. 1160; 
Fischer, Emil, ibid., 1901, XXXIV, p. 458. 
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The total crystalline racemic copper salt was equal to 41.96 grams of 
v-a-proline. 

From the other half of /-proline copper salt the free proline was regen- 
erated and recrystallized from alcohol. A small part only was obtained in 
a crystalline condition, which melted at 205° to 206°. 


Carbon and hydrogen: 0.2729 gram substance, dried over H,SO,, gave 0.5198 gram 
CO, and 0.1977 gram H,O. 

Nitrogen : 0.2453 gram substance gave NH,= 2.95 cc. HCl (1 cc. HCl = 0.01 gram N). 

Calculated for C,;H,O,N, C 52.12, H 7.90, N 12.20 p. ct.; found, C 51.95, H 8 04, 
INGRE2;03) p= CE: 


From fraction III there were isolated 4.57 grams alanine, 33.06 grams 
leucine, and 70.49 grams a-proline, including in this last that from frac- 
tion II, which was not weighed separately. 


Temper- 
ature | Press- Weight. 


Fraction IV. of bath | ure. 


to— 
© mm. Grams. 
DN Gres Anfokopay soccer 160 0.8 39.96 
Ieee GCOS 200 0.8 33.00 


Socuo cto See 45% 72.96 


This was treated with water and shaken out with ether according to the 
procedure described by Emil Fischer.? 

The ether was carefully removed by evaporation and the residual phenyl- 
alanine ester saponified by dissolving in concentrated hydrochloric acid 
and evaporating ona water-bath. The phenylalanine hydrochloride weighed 
29.14 grams, equivalent to 23.87 grams of free phenylalanine. The phenyl- 
alanine hydrochloride was recrystallized from strong hydrochloric acid. 
It was decomposed by evaporating with an excess of ammonia and the 
phenylalanine recrystallized from water. It melted, on slow heating, at 
263° tO 265. 

Carbon and hydrogen : 0.3051 gram substance, dried at 110°, gave 0.7322 gram CO, and 

0.1792 gram H,O. 
Nitrogen : 0.3020 gram substance gave NH; = 2.53 cc. HCl (1 cc. HCl=o.o1 gram N). 


Calculated for C,H,,0,N, C 65.40, H 6.73, N 8.50 p. ct.; found, C 65.44, H 6.53, N 8.38 
p. ct. 


1 Fischer, E., Zeitschrift fiir physiologische Chemie, 1902, XXXVI, p. 274. 
*Fischer, Emil, & Abderhalden, Zeitschrift fiir physiologische Chemie, 1902, XXXVI, 
p. 268; Erlenmeyer & Lipp, Annalen der Chemie, 1883, ccxrx, p. 197. 
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The aqueous layer was heated with an excess of barium hydroxide on a 
water-bath for 5 hours. After standing some time, the barium salt that had 
separated was filtered out and decomposed by an equivalent amount of sul- 
phuric acid. The solution on concentration yielded 5.76 grams of aspartic 
acid. 

Carbon and hydrogen : 0.3866 gram substance, dried at 110°, gave 0.5109 gram CO, and 

0.1852 gram H,O. 
Nitrogen : 0.3637 gram substance gave NH, = 3.78 cc. HCl (1 cc. HCl =o.01 gram N). 
Calculated for C,H,0,N, C 36.09, H 5.26, N 10.53 p. ct. ; found, C 36.04, H 5.32, N 
10.39 p. ct. 

The filtrate from the barium aspartate was freed from barium, concen- 
trated to small volume, and saturated with hydrochloric acid. On prolonged 
standing a trace of phenylalanine hydrochloride separated, but no glutaminic 
acid hydrochloride was obtained. After removing the hydrochloric acid 
with silver sulphate and the sulphuric acid with barium hydroxide, the 
solution was boiled with an excess of copper hydroxide, but no copper salt 
could be separated from it, even after concentrating to a very small volume. 
The copper was then removed and the solution treated with bone-black and, 
when concentrated in a vacuum over sulphuric acid, gave crystals which, on 
fractional crystallization from water, gave 0.42 gram of serine, which, in 
an open capillary, browned at about 218° and decomposed to a brownish 
mass at about 240.° 

Carbon and hydrogen: 0.2577 gram substance, dried at 110°, gave 0.3224 gram CO, 

and 0.1602 gram H,0O. 

Calculated for C;H,O.N, C 34.24, H 6.73 p. ct. ; found, C 34.12, H 6.91 p. ct. 

In the filtrate from the serine there was obtained about 5.32 grams of crys- 
talline substance, from which nothing definite could be isolated. 

DISTILLATION RESIDUE. 

The residues from distillations A and B were dissolved in boiling alcohol 
and the solutions united. On cooling, 5.76 grams of long hair-like crystals 
separated. 

The filtrate from this substance was freed from alcohol and saponified by 
heating with 200 grams of crystallized barium hydroxide, the barium re- 
moved, the solution concentrated under reduced pressure to small volume, 
saturated with hydrochloric acid, and, after standing on ice for some time, 
yielded 74.21 grams glutaminic acid hydrochloride, equal to 59.46 grams.’ 

The glutaminic acid hydrochloride melted at about 198° with effervescence. 

Carbon and hydrogen :; 0.4028 gram substance, dried over H,SO,, gave 0.4802 gram 


CO, and 0.2056 gram H,0O. 
Calculated for C,H,,0, NCI, C 32.67, H 5.50 p. ct. ; found, C 32.51, H 5.67 p. ct. 


1Abderhalden & Wells, Zeitschrift fur physiologische Chemie, 1905, XLVI, p. 3I. 
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Specific rotation.—Dissolved in 20 per cent hydrochloric acid, (4) ae = 
=beg 47. 

Fischer & Dorpinghaus found +31.91° for a preparation from horn, 
+ 30.45° from gelatin, and + 28.20° for one from casein." 

The residue which remained after removing the esters with ether from 
the original solution of the products of hydrolysis was treated in the 
way described by Emil Fischer’ for the isolation of oxy-proline. The 
only substance, however, that could be isolated was serine, of which 
0.87 gram was obtained, which browned at about 219° and decomposed at 
about 240°. 


Carbon and hydrogen: 0.2987 gram substance, dried at 110°, gave 0.3743 gram CO, 
and 0.1844 gram H,O. 
Calculated for C;H,O;N, C 34.24, H 6.73 p. ct. ; found, C 34.18, H 6.85 p. ct. 


In the filtrate from this serine 8-naphthalene-sulphone chloride failed to 
give any definite product. 

There were thus isolated in the two distillations from fraction I, 6.68 
grams ; from fraction II, 8.59 grams, and from fraction III, 4.57 grams of 
alanine, or 19.84 grams in all; from fraction II, 2.1 grams of amino-vale- 
rianic acid ; from fraction I, 0.86 gram ; from fraction II, 22.10 grams; from 
fraction III, 33.06 grams of leucine—in all 56.02 grams; from fractions II 
and III, 70.49 grams of proline; from fraction IV, 23.47 grams of phenyl- 
alanine, 5.76 grams of aspartic acid, and 0.42 grams of serine, and from the 
residue which remained after extracting the esters 0.87 gram of serine, or 
1.29 grams in all. 

From the main solution of the total products of hydrolysis there were 
obtained 300 grams of glutaminic acid, and from the residues after dis- 
tilling the esters 59.5 grams, or in all 359.5 grams. 

As the amount of proline found in this hydrolysis was so great, the result 
was confirmed by a second hydrolysis, and another effort made to obtain 
glycocoll, which, if present in very small amount, might have escaped 
detection. 

For this purpose 500 grams of gliadin, air-dry, equal to 439.6 grams dried 
at 110°, were hydrolyzed in the same way as in the preceding hydrolysis. 
After esterifying and shaking out the esters three times, as before, the ether 
was removed by distillation at 760 mm. and the esters distilled. 


‘Cf. Fischer, Emil, & Dorpinghaus, Zeitschrift fiir physiologische Chemie, 1902, 
XXXVI, p. 475. 
* Fischer, Emil, Berichte der deutschen chemischen Gesellschaft, 1902, XXXV, p. 2660 
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Tempera- 

Fraction. re Pressure. | Weight. 
up to— 

S mm, Grams, 
TR aaa: 95 17.00 20.20 
DO RG Seno ae 80 5.00 46.08 
A IIo 2.00 44.14 
ATE eae 13 IIo 0.88 15.70 
DVieris tet ee 180 0.88 54.70 
Wires ner eis stces 200 0.78 29.69 
sre ete ee aha all's, aYesere orarene ie 210.51 


Fraction I was immediately evaporated on the water-bath with hydro- 
.chloric acid, the residue dissolved in alcohol, and the solution saturated with 
dry hydrochloric acid gas. The solution was concentrated to a small volume 
at a low temperature under a pressure of 10 mm., the residue taken up in 
alcohol, its solution cooled to o° and saturated with hydrochloric acid gas. 
On prolonged standing 0.22 gram of glycocoll ester hydrochloric separated, 
which melted at 144° to 145°. When mixed with pure glycocoll ester 
hydrochloride, the melting-point was unchanged. 


Chlorine : 0.1058 gram substance gave 0.1063 gram AgCl=Cl 24.86. 
Calculated for C,H,,O,NCI1, Cl 25.40 p. ct. 


Neither fraction II nor the ether distilled from the esters gave evidence of 
glycocoll. 

This preparation of gliadin did, in fact, contain a very small amount of 
glycocoll, which is possibly due to a slight contamination with glutenin, in 
which there has since been found a notable quantity of this amino-acid. 

Fraction II was saponified, and the solution evaporated under highly 
reduced pressure from a bath at 40°, and the residue extracted with alcohol, 
in which about 18 grams dissolved. 

Fraction III, by similar treatment, yielded 24 grams of alcohol-soluble 
substance. The alcoholic solutions were united and evaporated to dryness 
from a bath at 40°. ‘The crystalline residue, when dried to constant weight 
in vacuo, weighed 39.59 grams. From this, by extraction with alcohol, 8.7 
grams of substance insoluble therein were separated.’ The total proline 
thus found was 30.89 grams, equal to 7.03 per cent. 


1Bmil Fischer employs this method for estimating the proportion of proline in pro- 
teins, but stated that the result obtained is too high (Berichte der deutschen chemischen 
Gesellschaft, 1906, XXXIX, p. 530). 
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CYSTINE. 

300 grams of gliadin were digested for 2 to 3 hours at 85° with goo cc. of 
hydrochloric acid, sp. gr. 1.19, and the solution boiled for 3 hours. This 
was then concentrated to a sirup under diminished pressure, diluted to goo 
cc. with cold water, and neutralized with 50 per cent sodium-hydroxide solu- 
tion. After boiling with a large amount of bone-black and concentrating to 
800 cc., much substance separated, which was recrystallized from about 300 
cc. of water. The recrystallized product was dissolved in 5 per cent sul- 
phuric acid and precipitated by mercuric sulphate solution.’ 

The mercury precipitate was decomposed by hydrogen sulphide, the solu- 
tion freed from hydrogen sulphide, neutralized with sodium hydroxide, and 
acidified with acetic acid. On standing, cystine separated from the solution 
in hexagonal plates, and by adding alcohol to the filtrate more was obtained. 
When no more cystine could be thus obtained, the precipitation with mercu- 
ric sulphate was repeated. By several repetitions of this process 1.18 grams 
of cystine were finally isolated, which, when recrystallized by dissolving in 
dilute ammonia and acidifying with acetic acid, gave the following analysis : 

Carbon and hydrogen : 0.3063 gram substance, dried at 110°, gave 0.3379 gram CO, and 

0.1444 gram H,O. 
Calculated for C;H,,0,N,S,, C 29.96, H 5.04 p. ct. ; found, C 30.08, H 5.23 p. ct. 
TYROSINE. 

219 grams of gliadin, equal to 200 grams dried at 110°, were treated with 
600 cc. of concentrated hydrochloric acid, digested for some time on a water- 
bath, and the solution boiled for 12 hours on an oil-bath. The solution was 
freed from most of the glutaminic acid by saturating with hydrochloric acid, 
and the filtrate from the glutaminic acid was diluted, boiled with bone-black, 
and then concentrated strongly to remove as much hydrochloric acid as 
possible. The rest of the acid was neutralized with 50 per cent sodium- 
hydroxide solution. On standing, a considerable precipitate separated, 
which was filtered out and dissolved in ammonia. The resulting solution 
was boiled until most of the ammonia had been removed and the tyrosine 
that separated was filtered out. When dried, this weighed 2.4 grams, equal 
to 1.2 per cent of the gliadin. Recrystallized from boiling water, this gave 
the following results on analysis : 


Carbon and hydrogen: 0.3661 gram substance, dried at 110°, gave 0.7981 gram CO, and 
0.2160 gram H,O. 
Calculated for C)H,,0,N, C 59.62, H 6.13 p. ct. ; found, C 59.45, H 6.56 p. ct. 


Tyrosine separated from our hydrolysis solutions of gliadin with very 
great difficulty. Two other attempts to determine its proportion, which 
were made by hydrolyzing with sulphuric acid, gave lower results, and the 


‘Cf, Hopkins & Cole, Journal of Physiology, 1901, Xxvu1, p. 418. 


c? EXPERIMENTAL, 81 
solutions from which the tyrosine separated still continued to give a strong 
Millon’s reaction. Kutscher' found 2.09 per cent of tyrosine in gliadin, 
and Abderhalden & Samuely’ found 2.37 per cent. 


HISTIDINE. 


Fifty grams of gliadin, equal to 43.97 grams dried at 110°, were hydrolyzed 
according to the directions of Kossel & Kutscher* and the determination 
of the bases carried out according to the method of Kossel & Patten.‘ 

The solution of the histidine was made up to 500 cc. and nitrogen deter- 
mined in 100 cc. of it. 

Too cc. of solution gave ammonia = 1.37 cc. HCl (1 cc, HCl = 0.01 gram N) = 0.0137 
gram N = 0.0685 gram N in 500 cc. = 0.2524 gram histidine = 0.58 p. ct. of the 
gliadin. 

The identity of this histidine was not established, as the quantity was too 

small to permit the preparation of a satisfactory product. 


ARGININE. 


The arginine solution was made up to 500 cc. and nitrogen determined in 
50 Cc.OLAt; 
50 cc. of solution gave ammonia= 4.15 cc. HCl (1 cc. HCl=o.or gram N) =0.0415 
gram N or 0.415 gram in 500 cc. = 1.39 gram arginine or 3.16 p. ct. of the gliadin. 
The remaining solution was treated as Kossel & Kutscher direct and the 
arginine obtained as carbonate. A portion of this carbonate was converted 
into the picrolonate according to the directions of Steudel.° This melted at 
226° to 227°, while Steudel gives 225°. 
Nitrogen: 0.0832 gram substance, dried at 110°, gave 18.8 cc. moist N, at 765 mm. 


and 25°. 
Calculated for C;H,,O,N, * CjpH,O;N,, N 25.62 p. ct.; found, N 25.40 p. ct. 


LYSINE. 


The filtrate from the silver precipitate of arginine and histidine was freed 
from silver, precipitated with phosphotungstic acid, and lysine tested for 
with picric acid in the usual way, but none was found. 

Kossel & Kutscher*® found, in the three fractions of the alcohol-soluble 
protein of the wheat kernel which they examined, 1.2, 0.43, and 1.53 per 
cent of histidine. The writer’s determination falls between these. Kutscher,’ 
in discussing the individuality of these three fractions, considers the differ- 


1Kutscher, Zeitschrift fiir physiologische Chemie, 1903, XXXVUI, p. III. 
2 Abderhalden & Samuely, ibid., 1905, XLIV, p. 276. 

3 Kossel & Kutscher, ibid., 1900, XXXI, p. 165. 

*Kossel & Patten, ibid., 1903, XXXVIII, p. 39. 

5 Steudel, ibid., I902, XX XVII, p. 219. 

6 Kossel & Kutscher, Joc. cit. 

™Kutscher, loc. cit. 
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ences in the amount of histidine found in them to be within the limits of 
accuracy of these determinations. 

Kossel & Kutscher also found 3.05 per cent of arginine in the fraction 
which they called gluten-fibrin, 2.75 per cent in their gliadin, and 3.13 per 
cent in their mucedin. In determining the amount of protein hydrolyzed 
they calculated the weight from the nitrogen in solution. If, as seems 
probable, only one alcohol-soluble protein exists in this seed, namely, 
gliadin, with 17.5 per cent of nitrogen, and that the nitrogen of their solu- 
tions belonged to this protein, the proportion of arginine found by them 
would be, respectively, 3.13, 2.79, and 3.25 per cent, with which 3.16 per 
cent agrees very closely. The results of this hydrolysis are given in table 17. 


TABLE 17.—Gliadin. 


P.Ck SPACE 
Gly cocollinecacmmermer cess 0.00 Cystities ssamaci a eee 0.45 
PAL ATINIG | are nrettece reves ete aval ens 2.00 Oxcy=proline a. eaciaet reer ee hace 
Amino-valerianic acid....... 0.21 TSUN SMa rs.sie ars one ein ate ere 0.00 
TCU Cine a earn eee ie eee 5.61 FItStid ine ae accirectivis clvaeve sens 0.58 
G=proline ae eve mcr senate tose wie 7.06 ATE IMIDE vrerecele « vousye susrsereds oir ote 3.16 
Phenylalanine. .cee seer 2.35 ATM ONIA eyevetn s alicievecveiern eee 5.11 
INS PATTI ACIC oe ereyatsieicie/ercielelele 0.58 ny ptoplanler. smectic present 
Glitaminiciacid@-ssse seer B7A33 
Serinesrese ey ccna tee oe On13 65.78 
GY LOSING sere sabe tie-c tie ok eee ee 1.20 


PROTEIN INSOLUBLE IN WATER, SALINE SOLUTIONS, AND ALCOHOL— 
GLUTENIN. 


As already stated, extraction with the above-named solvents, applied suc- 
cessively, removed but a part of the total protein contained in the wheat 
kernel, that remaining being soluble only in dilute acids and alkalis. The 
following extractions were next made to determine the nature of this body. 


PROTEIN EXTRACTED BY DILUTE ALKALINE SOLUTIONS AFTER EXTRACTING THE 
FLOUR WITH IO PER CENT SODIUM-CHLORIDE BRINE AND THEN WITH DILUTE 
ALCOHOL, 


After completely extracting from 4000 grams ‘‘ straight flour’’ all the 
protein soluble in 10 per cent sodium chloride solution, the residue was 
freed wholly from protein soluble in cold alcohol of 0.90 sp. gr. ‘The re- 
sulting residue was then extracted twice with a large quantity of o.1 per 
cent potassium hydroxide solution. After standing 3 days at a tempera- 
ture of 5° with frequent stirring, this extract was filtered off and allowed 
to stand in a cold room until the greater part of the fine starch and other 
impurities which had escaped filtration had settled. The solution, which 
was still turbid, was decanted from the sediment and neutralized as exactly 
as possible with 0.2 per cent hydrochloric acid, thereby producing a precipi- 
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tate which settled rapidly, leaving the filtrate milky in appearance. This 
precipitate, after decanting the solution, was dissolved in 0.2 per cent potas- 
sium-hydroxide water and set aside to deposit the suspended impurities. 
After decantation from the sediment which resulted, the solution was filtered, 
but almost nothing was thus removed. It was then neutralized with 0.2 
per cent hydrochloric acid and the precipitate produced washed by decan- 
tation, first with water and then with dilute alcohol, absolute alcohol, and 
ether. No attempt was made in this case to obtain the whole of the protein 
soluble in alkali, as the difficulties presented by slow and imperfect filtration 
rendered this impossible. The substance thus obtained formed a brownish, 
horny mass, which weighed 13 grams. ‘This preparation, 89, when dried 
at 110°, on analysis gave the results shown in the table at the bottom of this 
page. 

Subsequent preparations of this body led to the idea that it was far from 
pure, this supposition being supported by the fact that the final solution 
from which it had been precipitated was turbid. The remainder of the 
preparation was then dissolved as completely as possible in 0.2 per cent 
potassium-hydroxide solution, and by repeated filtration through very dense 
filter-paper obtained perfectly clear. A considerable insoluble residue 
remained, which appeared to consist largely of the coagulated form of this 
protein. ‘This residue was washed by decantation with water, alcohol, and 
ether. It was found to contain but 13.68 per cent of nitrogen, showing 
that the preparation, 89, contained much non-nitrogenous matter. The filtra- 
tion of the dissolved protein proceeded very slowly, so that it was conducted 
at a temperature nearo°. A portion of the filtrate first obtained was re- 
moved, precipitated by 0.2 per cent hydrochloric acid, washed with water, 
alcohol, and ether, and the preparation, 90, analyzed with the following 
results. A second portion similarly yielded preparation g1. 


Preparations 89, 90, and 91. 


Preparation 89. Preparation go. Preparation oI. 
ne Ash-free. ie II. |/Average.|Ash-free. Te Ash-free. 

1A Tes Peet. UP aGrs aces Ph Pr Gk. Pet, Pict 

Carbon....| 52.47 52.91 BWeLOu ene sents 53.10 SQ L2OM I Gra ciovars: exellcevstenstere 
Hydrogen . 6.75 6.81 OsA Om retro cress 6.46 Gi61 ie us os ee eiicastte 
Nitrogen...| 15.51 15.65 Te7i Ola ateverer ccs o ts 17.01 17.41 VAT T7233) 
Sulphur.... 0.86 0.86 0.91 0.92 0.92 OLGA: || acct cte atoll ss leeetete 
OXyS eles. sissies cre ZZ TMs eee ellciska tN eee Giliteels ete eee PPG Ee Norse heya) CC COL 
ANS Tisee a arereye OVOSm as eee DED Salsetcerpeer | oie sleccrerecslane erates O29 Jiaaletoiete 
be id char ero LOOLOO wpe revere Na eraceteteretere) | atersysievarses)| LOO! OO' il aeraterster or)| Wel eronotere 
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These results show that it is absolutely necessary to filter the alkaline 
solution of this body perfectly clear before the final precipitation, since other- 
wise a considerable amount of non-nitrogenous matter will be precipitated 
with it. Another extraction was made by treating 200 grams of ‘“‘ patent 
flour’’ from spring wheat with 10 per cent sodium-chloride solution added 
in small quantities so as to make adough. ‘This dough was then washed 
with 10 per cent sodium-chloride brine until nearly all the starch was re- 
moved and a gluten obtained similar in all respects to that resulting from 
treating the flour with water. This gluten was then chopped fine, thoroughly 
extracted with alcohol of sp. gr. 0.90, and then dissolved at 20° in 0.1 per 
cent potassium-hydroxide water. The resulting solution was filtered, but, 
as only a part of the impurities was thus removed, the filtrate was placed in 
an ice-box in shallow dishes and allowed to deposit a considerable part of 
the suspended matter. The decanted solution, which was only very slightly 
turbid, was then precipitated by neutralizing with 0.2 per cent hydro- 
chloric acid, and the precipitate washed by decantation with water, extracted 
thoroughly with dilute alcohol, digested with absolute alcohol and then with 
ether. This preparation, 92, was a snow-white, light, porous mass, easily 
reduced to a powder. It had the following composition : 


Preparation 92. 


if II. | Average. | Ash-free. 
le (es Pct eer deh 
Gatbon-cnaselescces 6 HBS Elec ciete ers 52.50 
Ey droeenisemeye| sickens Mave Biome Coe 6.94 
Nitrogen...... 17.11 16.90 17.01 L722 
SHUT! Sooo onloSono sc THOOs eee sincere 1.00 
OrgfR5E oo asoaloocono dulssoooanoloonacecos 22.34 
Seer crotociell siete eres O\OR Meer dare alate 
Son g000O|FoGUOOT loanotosoe 100.00 


PROTEIN EXTRACTED BY DILUTE ALKALINE SOLUTIONS FROM GLUTEN AFTER 
EXTRACTING THE LATTER WITH DILUTE ALCOHOL, 

2000 grams of ‘‘ straight flour’’ from spring wheat were made into a dough 
with distilled water, and this was washed with river-water until the gluten 
was freed as completely as possible from starch. This gluten was then ex- 
tracted with 75 per cent alcohol as long as anything was removed. ‘The 
insoluble residue was dissolved in 0.15 per cent potassium-hydroxide water 
and the resulting solution allowed to stand in a cold room for 48 hours. 
The solution was thus freed from but a part of the suspended matter. After 
decanting from the sediment, the solution was neutralized with dilute hydro- 
chloric acid, the precipitate produced, washed several times by decantation 
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with water, thoroughly extracted with alcohol of 0.90 sp. gr., then with 
stronger alcohol, and finally with absolute alcohol and with ether. 

The precipitate was again dissolved in 0.1 per cent potassium-hydroxide 
solution and allowed to stand over night. It was then filtered, and a part 
of the clear filtrate first obtained was precipitated by neutralization with 0.2 
per cent hydrochloric acid. This precipitate was washed with water, alco- 
hol, absolute alcohol, and ether, yielding preparation 93. A part of this 
preparation, 93, was redissolved in 0.2 per cent potassium-hydroxide water 
and found to contain a considerable amount of substance which had become 
insoluble in consequence of drying. This insoluble portion was filtered off, 
washed with water, alcohol, and ether, and gave preparation 94. The filtrate 
from this substance was precipitated with 0.2 per cent hydrochloric acid, 
and the precipitate filtered off and washed with water, alcohol, and ether. 
Through an accident this preparation dried on the filter and could not be 
removed from the paper. It was then again dissolved in dilute potassium- 
hydroxide water and treated exactly as before, yielding preparation 95. 
The following analyses show the composition of these three preparations : 


Preparations 93, 94, and 95. 


it 106 Average. | Ash-free. 
Preparation 93 : P. ch, P. ct. PNchs PuCrs 
Carbon... ante RL 5 Omllateiatsieteisy ss 51.59 | 52.32 
Hydrogen... acs IY ol ER EOC 6.72 6.82 
INitrocenienta. sn 17.34 17.39 17.37 | 17.61 
SHINE non sndoone 

Oviedo pate. \ SURO OOT Onn onO Nb oom door: Dh Ns 
STM ctototeratey casei (EAN SpE sonodolladumocooaloosogcc 
apthsrokeisioiecs [(etere a desea [lena asus eee" 100,00 
Spee 94: oe Alene 

Athboneirrcccercc + STD lee croretet vst: A : 
Hydrogen’s. cs... GRC lee Sie dene 6.62 6.88 
INTELOS EM ares ne i.e 16.38 16.38 16.38 | 17.05 
DULPUtreletesalete sie \ Wes TO 23.20 

Cece ee ie eee 
Slivsemierermeteuns Ria O Atal aye, tevarerere Bae lie ace oo 
Ear eeo cate lta eller avSes vas tetavoh shel srarss 100,00 
Preparation 95 : y 
ass S ARTO 51.50 5.37) Adel eS 202 
Hydrogen ........ 6.70 6.57 6.64 6.80 
INItrOSeN so... ceve10 LOZ Onl arteers, s1eibe 16.70 17.08 
S[elbolsttlc sa aaaaaour \ beRy 23.50 
7a irre © OA hf pac BOD oReocs ppc 

Al cadgeotoosoane DAS |oeeoanpaleecvoc dor \inooanot 
Leqodo Gon |b nage Ca COCO ood Oc 100,00 
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Another lot of gluten made from tooo grams of ‘‘straight flour’’ was 
treated in exactly the same way as that last described. This gluten was 
thoroughly extracted with alcohol of 0.90 sp. gr. and the residue dissolved 
in about 500 cc. of 0.2 per cent potassium-hydroxide water. After standing 
over night, a very turbid liquid was decanted from the sediment which had 
formed and treated with very dilute acetic acid added to slightly acid reac- 
tion. The precipitate produced was washed with water, alcohol, and ether 
and dissolved again in 0.2 per cent potassium-hydroxide water. The result- 
ing solution, filtered perfectly clear, was precipitated with 0.2 per cent 
hydrochloric acid, washed by decantation with water, then with dilute 
alcohol increased gradually in strength up to absolute alcohol, and finally 
with ether. When dried over sulphuric acid, a pure white, light mass was 
obtained. This preparation, 96, was analyzed with the results shown in the 
table below. 

Again, gluten was prepared in the usual manner and extracted with alcohol 
until everything soluble in that reagent was removed. The residue was then 
dissolved in 0.2 per cent potassium-hydroxide water and, in order to carry 
the operation to an end as rapidly as possible, the solution was at once 
thrown into a filter. As soon as the filtrate ceased to pass through turbid 
it was returned to the funnel and the filtration continued in an ice-chest. 
A considerable portion of the solution was obtained perfectly clear after 20 
hours. ‘This was then precipitated with 0.2 per cent hydrochloric acid and 
treated in the usual manner, giving preparation 97. 


Preparations 96 and 97. 


Preparation 96. Preparation 97. 

Me 1B Average. | Ash-free. If, Ash-free. 
Pact. Pact. Pict P: ct. ocr Perch 
Carbon..... 52.07 52.23 Bois 52.54 52.07 52.38 
Hydrogen .. 6.71 6.88 6.80 6.85 6.77 6.81 
Nitrogen. Acre 17.23 17.42 17.33 17.46 17.49 17.59 
Sulphur .... TOD ae oie ere eee 1.07 1.07 1.24 1.24 
OS Ete rotos| cevegstesees ces lsierosiereeerahebotemens x 22. OS Maer restore 21.98 
SAGs 0.74 0.76 ORTStMlars crite cravat OlOt eee 
stop ouats ates) lions ih ais erevevelsieieeteetayee LOOLOO Wl rere ie eueierel| uel OO200: 


In order to determine whether a loss of nitrogen occurred through pro- 
longed contact with the alkaline solution, the following experiment was tried, 
in which the conditions under which preparation 97 was made were repeated 
and preparation 98 obtained. The rest of the alkaline solution was kept in 
the ice-box for 3 days longer, during which time the ice melted and the 
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temperature rose to 20°. The preparation, 99, obtained by neutralizing the 
solution with hydrochloric acid contained the same amount of nitrogen as 
preparation 98, from which it is evident that prolonged solution in dilute 
potassium hydroxide solution caused no loss of nitrogen. 


Preparations 98, 99, and Io. 


Preparation 98. | Preparation 99. Preparation 100, 


I. | Ash-free.| I. |Ash-free.| I, II. |Average. | Ash-free. 


: acts Pacts P. ct. Iie NWenin WWENGA P. ct. Poet 
Nitrogen ...| 17.32 17.53 | 17-50 17.53 | 17-04 | 16.93 16.99 17.20 


INI NS a omonae LEP YY lwo Gece OsEO. lerercyeretavs's ieee HS Se aoalbenoo. cooled 40-006 


Another preparation of this substance (preparation 100) was made by 
completely extracting 200 grams of ‘‘ patent flour’’ (from spring wheat) 
with large quantities of alcohol of 0.90 sp. gr. The flour was then washed 
with absolute alcohol and air-dried. The dry material was then powdered 
and made into a dough with distilled water which had considerable coher- 
ence, showing that the protein insoluble in alcohol played an important part 
in its formation. This dough was then washed on a fine hair-sieve under a 
stream of running water, but no coherent gluten resulted. The washings 
were then allowed to settle, and the sediment, after decanting the solution, 
was treated with 0.2 per cent potassium-hydroxide water. The solution so 
obtained, after standing over night, was decanted from the sediment and 
precipitated with 0.2 per cent hydrochloric acid and the separated protein 
allowed to settle. The solution was then decanted, the precipitate dissolved 
in 0.2 per cent potassium-hydroxide water, and filtered clear in the ice-box. 
The filtered solution was then precipitated and the separated substance 
treated in the usual manner. This preparation, 100, contained nitrogen, as 
shown in the above table. 

In order to learn whether any change in the protein occurred in conse- 
quence of contact with aqueous solutions before extracting with potassium- 
hydroxide water, the following experiment was made: 

1ooo grams of ‘‘straight flour’’ from spring wheat were repeatedly ex- 
tracted with alcohol of 0.90 sp. gr., and after removing everything soluble 
in that liquid the alcohol was squeezed out as completely as possible in a 
screw-press and the residue extracted with 0.2 per cent potassium-hydroxide 
water. It was found impossible to separate the solution from the undis- 
solved portion of the meal, either by filtration or subsidence, on account of 
the presence of gummy matter. An equal volume of alcohol of sp. gr. 0.820 
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was therefore added, and on long standing the insoluble substance gradually 
settled, leaving a comparatively clear, yellow solution. This was then 
siphoned off and filtered. On account of its gummy character it filtered 
very slowly. ‘The clear solution finally obtained was then precipitated with 
0.2 per cent hydrochloric acid, the precipitate filtered off and dissolved in 
0.2 per cent potassium-hydroxide water. The solution so obtained was 
filtered clear and precipitated with o.2 per cent hydrochloric acid, the result- 
ing precipitate washed by decantation with water, alcohol—at first dilute, 
then gradually increased to absolute—and finally with ether. Preparation 
101 was thus obtained, having the composition shown in the following table: 


Preparations ror and r02. 


Preparation Iot. Preparation 102. 
Ts Ash-free. MG II. |Average.) Ash-free. 

Poet; Ps ct: Pack: ProGes Pct Pict: 
Carbon ye na 52.14 52.19 51.59 51.67 51.63 52.19 
Hydrogen .. 6.91 6.92 6.85 6.87 6.86 6.93 
Nitrogen ...| 17.54 17.56 17.21 Bee 1727 17.45 
Sulphur.... OS SOM ares cts 0.89 0.90 
Oxay Senseeiae \ SS ais, 23:33 { at csfaacunyell aeeeier erate | wisaeee eects 23.43 
SNS laine OSLO eherstere erence TiOF Wea aterccs coc'lienene aeeverers he veateretece 
See aee TOO; OO sil fc. <sceret anneal evexcteneuetan’|cielaxeuere nel - LOO; 00 


This analysis shows that the protein extracted by potassium hydroxide 
water from the flour which has not been in contact with water has the 
same composition as that obtained in the other experiments. 


PROTEIN EXTRACTED BY DILUTE ALKALINE SOLUTIONS AFTER COMPLETE EXTRACTION 
WITH DILUTE ALCOHOL OF GLUTEN FROM WHOLE-WHEAT FLOUR. 

1000 grams of flour made by grinding the eztive kernel of spring wheat 
were made into a dough, washed with water till free from starch, and the 
gluten obtained extracted thoroughly with dilute alcohol. ‘The residue was 
then dissolved in 0.2 per cent potassium-hydroxide water, and after the 
resulting solution had stood for some time it was decanted from the sedi- 
ment and precipitated by 0.2 per cent hydrochloric acid. The precipitate 
was washed by decantation with water, thoroughly extracted with dilute 
alcohol and then with absolute alcohol, and finally with ether, and then 
redissolved in 0.2 per cent potassium-hydroxide water. 

The solution, after filtering perfectly clear, was precipitated and the pre- 
cipitate treated in the same manuer as all the preceding preparations. When 
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analyzed, preparation 102 was found to have the composition shown in the 
table on page 88. 

The filtrate from this preparation, as well as all the others previously 
described, contained a small amount of protein matter. This was then 
treated with a solution of copper sulphate and the small precipitate thereby 
produced filtered off, washed with water, alcohol, and ether (preparation 
103), and found to contain the following amount of nitrogen: 


Preparation 103. 


Jt Ash-free. 


; Pct Pact, 
Nitrogen ..... 13.28 17.45 
ASW bee wee bare. Prete aoe 


In the same way as 102 a preparation of this protein was made from 
flour from the extive kernel of winter wheat. The composition of this 
preparation is shown by the figures in the following table for preparation 
104. 


Preparations 104 and 105. 


Preparation 104. Preparation 105. 

IC 106 Average.| Ash-free. Te Ash-free. 
P. ct. Pct. P. ct. Gt, Pct. P. ct. 
Carbon..... Mice Dailies sxesens e600 Bueyps 52.03 Sial7 |) 52.44 
Hydrogen .. CAPO oer es: 6.79 6.83 6.70 6.86 
Nitrogen... U7 Ae) 17.44 17.38 17.48 17.35 Teor 
Sulphur \ 66 8 
Oxygen.....[frccrtttfrcteteecefereeteee PASE) lopaonas sc 22.89 
IN Bs coos ORO2 Fl Verete terse OsO2elerercoreacers BE O2 allstars 
DoCOOODGl> Goococ od (>aono ano TOO)O0 Haemost ||P LOO.OO 


A second portion of the same solution from which preparation 104 had 
been precipitated was obtained 2 days later. This was then treated in 
the same way and yielded preparation 105, which was found to have the 
composition shown in the table above. 

If preparations 89 and 92 are omitted on account of being obtained from 
unfiltered solutions, 94 as an altered and insoluble product, and 95 as having 
been subjected to an exceedingly prolonged action of an alkaline solution, 
then will be had, in table 18, the analyses which, in the opinion of the 
writer, most nearly represent the true composition of this protein. 
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Tare 18.—Protein of the wheat kernel soluble only in dilute acids and alkalis. 


99. gl. 93. 96. 97. 98. 99. 

Pe ct. Pct eer Pct. Pact. P. ct. Pct. 
Carbon. een TO eee ao acon 52.32 52.54 243 ol newactateteierst| erent chet 
Hydrogen..... GOL ees 6.82 6.85 OST ae Reece eee 
Nitrogen...... 17.41 17233 17.61 17.46 17.59 17.53 17-53 
Sul phir AGE la oaic oo 1.07 UEP H Nahe Bian oSullabeco ac 
Oxy ene... BOTS Weciare i cictels 23:25 { 22.08 PREC SS I Scan exenGulllp Slo Basti 
foie Se cdcone ts 100,00 100.00 TOO! COW Eee ciaousteteysl erctersusueas 

Ioo. Iol. 102, 103. 104. 105. Average. 
Pact. Peels 1 Bes (eh Pree. Eset. Baer Pct: 
Car borin setsera ee eit teas 52.19 S2uT Ou locrernaaveres 52.03 52.44 52.34 
ISO GbRTRO UG Sallam acobox 6.92 GrOB Geert enn 6.83 6.86 6.83 
Nitrogen), 2: 17.20 17.50 17.45 17.45 17.48 17.81 17.49 
Syithalothbe soo ogologsanooes a 1.08 
Or Q4ZS Us adassllagocanose 23-33 2S OMe re crar Bes 2 { 22.26 
Sac eamiae 100.00 TOO: OO' [eyes eter tall LOO! OG: 100.00 | I00.00 


There can be no doubt that the earlier analyses of this protein, with the 
exception of those made by Ritthausen and Chittenden & Smith, are incor- 
rect, for the substance analyzed contained a large part of the impurities of 
the gluten, since after extraction with alcohol the residue was not dissolved 
in any solvent, and the starch, bran, etc., contained in it filtered off. Ritt- 
hausen’s figures are the average of two analyses of preparations obtained 
from solutions in 0.2 per cent potassium-hydroxide water which had been 
filtered, one perfectly clear, giving a product containing 17.21 per cent N, 
the other very nearly clear and containing 17.08 per cent N. 

It is evident that the alkaline solution of the gluten that has previously 
been extracted with cold dilute alcohol contains something which requires 
filtration through very dense paper to effect its separation. Wheat gluten 
contains a considerable amount of phytocholesterin and lecithin, together with 
fat, and itis probable that all these bodies are held suspended in the solution 
of the dissolved protein as an emulsion, and can only be removed by pre- 
cipitating the first solution in potassium-hydroxide water, extracting the 
precipitate with alcohol and ether, redissolving, and filtering the resulting 
solution perfectly clear. The first alkaline solution before precipitating and 
extracting with alcohol and ether can not be filtered, as it either passes 
through turbid or does not run through at all. 

On the ground of priority and the fact that the relations to animal proteins 
which gave rise to the various names subsequently applied to this body have 
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been proved to have no foundation, it would be desirable to return to Taddei’s 
original name and in future call this protein zymon. Unfortunately this 
name is derived from the Greek word yz, a ferment, and, as the results of 
this investigation show that the supposed ferment-changes do not occur in 
the formation of gluten, this name is undesirable. As this protein is espe- 
cially characteristic of gluten, it seems appropriate to call it g/wtenin, aname 
suggested by Prof. S. W. Johnson. 


HYDROLYSIS OF GILUTENIN. 


The large quantity of glutenin which was required for the quantitative 
determination of its decomposition products was prepared from the residue of 
the wheat gluten after extracting the gliadin with alcohol. This residue was 
dried at room temperature and then ground toa powder, which was extracted 
first with absolute alcohol and then with ether as long as either solvent re- 
moved anything fromit. The alcohol was then removed at room temperature 
and the residual powder treated with just enough 0.2 per cent solution of 
potassium hydroxide to dissolve it. The resulting turbid solution was then 
filtered perfectly clear and neutralized with very dilute hydrochloric acid. 
The precipitate produced was extracted with 70 per cent alcohol as long as 
any gliadin was removed, then thoroughly dehydrated with absolute alcohol, 
and dried over sulphuric acid. 

940 grams, equal to 839.32 grams of glutenin, ash and water free, were 
hydrolyzed by heating for several hours on a water-bath with a mixture of 
950 cc. of concentrated hydrochloric acid and 950 ce. of water. After standing 
over night, the solution was boiled on an oil-bath for 9 hours, and then 
saturated with hydrochloric acid gas. By the same treatment as that applied 
to gliadin (p. 71) 202.73 grams glutaminic acid hydrochloride, equal to 
162.40 grams of the free acid, were obtained. Recrystallized once from 
concentrated hydrochloric acid, this melted at 198°. 

Chlorine: 0.5386 gram substance gave 0.4211 gram AgCl. 

Nitrogen: 0.5911 gram substance gave NH, = 4.53 cc. HCl (1 cc. HCl=o.or gram N). 

Calculated for C;H,,O, NCI, Cl 19.35, N 7.65 p. ct. ; found, Cl 19.33, N 7.66 p. ct. 

The united filtrates and washings were concentrated to a sirup on a water- 
bath under reduced pressure and the hydrochlorides of the amino-acids 
esterified three times, as in the case of gliadin. The hydrochlorides of the 
esters were neutralized and the free esters shaken out with ether, as for 
gliadin. After drying the ether solution of the esters with potassium car- 
bonate, it was kept 2 days over anhydrous sodium sulphate. The ether 
was then removed by distillation from a water-bath at atmospheric pressure 
and the esters distilled, with the results shown in the table on page g2 for 
distillation A. The undistilled residue weighed 211.5 grams. 
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Distillations A and B. 


Distillation A. Distillation B. 
: Temper- ; Temper- 
Fraction Fraction 
; ature of : : ature of : 
bath Pressure.|Weight. Hath Pressure.|Weight. 
up to— up to— 
° mm, Grams. ©) mm. Grams. 
Wa avovesteqeres 65 12.0 61.00 LSetaeeheve arenes 65 12.0 28.74 
ND resatevere conte eve Too 12.0 43.74 VL xeroterersvarsrexecs 88 12.0 24.27 
Diserigeees 100 4.0 45.94 rece cont 100 10.0 19.18 
ot : Ori IIo 1.5 33.01 Hl {5 ete atate ¢ 120 0.8 23.23 
MN EG aharadooe 155 1.5 AZ S32 all GUN tavelercteoreratere 180 0.8 23.92 
Witten coat 200 0.8 32.56 
sa acacia sil Sealer e ots 259.57 Revit eae a eee Btarta aie PULOUS 


The residue, from which the esters had been removed by ether, was sub- 
jected to two or more esterifications, as in the case of gliadin, and the esters 
distilled. (See distillation B in the table above.) The undistilled residue 
weighed 93 grams. 

The different fractions from the two distillations were worked up as follows: 


Temper- 
Fraction. eet Pressure.|Weight. 
up to — 
S mm. Grams. 
I { A Ryans 65 I2 61.00 
Bee wees 65 12 28.74 


This was saponified at once by evaporating to a sirup with concentrated 
hydrochloric acid and the residue dissolved in alcohol and esterified with 
dry hydrochloric acid gas. The glycocoll ester hydrochloride which sepa- 
rated weighed 6.68 grams. Recrystallized from alcohol, this melted at 144°. 


Carbon and hydrogen: 0.3179 gram substance gave 0.3984 gram CO, and 0.2151 gram 
H,O. 
Calculated for C,H,,O,NCI, C 34.39, H 7.23 p. ct.; found, C 34.18, H 7.52 p. ct. 
The filtrate from the glycocoll ester hydrochloride was saponified by 
evaporating on the water-bath with hydrochloric acid, the latter removed 
with silver sulphate, and the solution freed from sulphuric acid with an 
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equivalent quantity of barium hydroxide. By fractional crystallization this 
solution yielded 11.83 grams of alanine, which melted at about 290°. 


Carbon and hydrogen: 0.2701 gram substance, dried at 110°, gave 0.4001 gram CO, 
and 0,1946 gram H,O. 


Nitrogen: 0.3460 gram substance, dried at 110°, gave NH,=5.44 cc. HCl (1 ce. 
HCl=o.o1 gram N). 


Calculated for C,;H,O,N, C 40.40, H 7.93, N 15.75 p. ct.; found, C 40.40, H 8.01, N 


15-73 p. ct. 
‘Temper- 
Fraction. pe Pressure.| Weight. 
up to— 
2 mm. Grams. 
Teena aes 100 I2 43.74 
Betas eevee 88 Io 24.27 


The united esters were saponified by boiling with 10 parts of water for 5 
hours, when their solution reacted neutral to litmus. This solution was 
evaporated to dryness under reduced pressure and boiled up with absolute 
alcohol, whereby 0.5 gram substance was dissolved. By repeated fractional 
crystallization of the substance insoluble in alcohol, 3.5 grams leucine were 
obtained. The isolated leucine decomposed at about 298°. 


Carbon and hydrogen: 0.2408 gram substance, dried at 110°, gave 0.4852 gram CO, and 
0.2169 gram H,O. 


Calculated for C,H,;0,N, C 54.89, H 10.01 p. ct.; found, C 54.95, H I0.or p. ct. 


After adding to the filtrate from this leucine the most soluble portion of 
fraction III, and further fractioning, 25.76 grams of alanine and 3.84 grams 
of glycocoll were obtained. The latter was isolated as the hydrochloride 
of the ester, which melted at 144°. The alanine was racemized and the 
a-naphthyl-hydantoic acid prepared according to the directions of Neuberg & 
Manasse.! When recrystallized from dilute alcohol, this melted at 197°. 


Carbon and hydrogen: 0.2527 gram substance, dried at 90°, gave 0.5998 gram CO, 
and 0.1280 gram H,O. 

Nitrogen: 0.3515 gram substance, dried at 90°, gave NH, 3.74 cc. HCl (a ce. 
HCl = 0.01 gram N). 

Calculated for C,,H,,O,N,, C 65.06, H 5.48, N 10.87 p. ct.; found, C 64.74, H 5.61, 
N 10.61 p. ct. 


1 Neuberg & Manasse, Berichte der deutschen chemischen Gesellschaft, 1905, XXXVIII, 
P- 2359. 
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Temper- 
: ature of 3 
Fraction. bath Pressure.|Weight. 
up to— 
@ mm. Grams, 
m1 { esta tare siois 110 1.5 78.95 
Bie eer 120 0.8 42.41 


These esters were saponified by boiling with 6 parts of water for 5 hours, 
when their solution reacted neutral tolitmus. After evaporating to dryness 
under reduced pressure, the dried residue was extracted with boiling absolute 
alcohol. The part insoluble in alcohol, by a systematic fractional crystal- 
lization, gave 32.42 grams of leucine, which decomposed at about 298°. 


Carbon and hydrogen: 0.4255 gram substance, dried at 110°, gave 0.8535 gram CO, 
and 0.3926 gram H,O. 

Nitrogen: 0.1488 gram substance gave NH; = 1.60 cc. HCl (1 cc. HCl=o.o1r gram N). 

Calculated for C,H,,0,N, C 54.89, H 10.01, N 10.70 p. ct.; found, C 54.71, H 10.25: 
N 10.77 p. ct. 


The filtrate from this leucine yielded 2 grams of substance, which had the 
composition and properties of amino-valerianic acid. 


Carbon and hydrogen: 0.2216 gram substance gave 0.4144 gram CO, and 0.1967 gram 
HO: 
Calculated for C;H,,0,N, C 51.22, H 9.48 p. ct.; found, C 51.00, H 9.86 p. ct. 


Specific rotation.—Dissolved in 20 per cent hydrochloric acid, 
Cp SEE EEN 


A similar preparation from gliadin gave +25.79°. KE. Fischer & Dor- 
pinghaus' found + 25.9° for a preparation from horn, and EK. Schulze & 
Winterstein’ found + 28.2° and +27.9° for a preparation from lupine 
seedlings. 


The solution used for determining the specific rotation was freed from 
hydrochloric acid with silver sulphate, and the amino-acids racemized by 
heating with an excess of barium hydroxide in an autoclave at 175° for 19 
hours. After removing the barium quantitatively with sulphuric acid, the 
substance was coupled with «a-naphthylisocyanate. The hydantoic acid 
melted constantly, on repeated recrystallization from dilute alcohol, at 183° to 


'Fischer, E., & Dorpinghaus, Zeitschrift fiir physiologische Chemie, 1902, xXXVI, 
p. 462. 
* Schulze, E., & Winterstein, ibid., 1902, xxXXvV, p. 300. 
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184°. Heated side by side with the corresponding substance obtained from 
gliadin, the hydantoic acid from glutenin melted at 2° higher. 
Carbon and hydrogen: 0.3277 gram substance, dried at 80°, gave 0.8067 gram CO, and 


0.1891 gram H,O. 
Calculated for C,,H,s0;N,, C 67.07, H 6.35 p. ct.; found, C 67.14, H 6.42 p. ct. 


From the filtrate from the amino-valerianic acid there was further obtained 
1.41 grams of alanine. The alcoholic solution which contained the proline 
was evaporated to dryness under reduced pressure and the dried residue 
again treated with boiling absolute alcohol. Even after several repetitions 
of this process no substance insoluble in alcohol could be obtained. The 
alcohol-soluble substance, when dried, weighed 35.54 grams. A copper salt 
was prepared from this in the usual manner, and its solution evaporated to 
dryness under reduced pressure. The dried residue was extracted with boil- 

+ ing absolute alcohol in order to remove the /-proline copper. The residue 
insoluble in alcohol, when recrystallized from water, gave 15.53 grams of 
racemic proline copper, equivalent to 10.9 grams of proline. 

Water : 0.3618 gram substance lost at 110° 0.0399 gram of H,O. 

Copper : 0.3176 gram substance, dried at 110°, gave 0.0856 gram CuO. 

Calculated for C,)H,,0,N, Cu * 2H,O, H,O I1.00 p. ct. ; found, H,O 11.03 p. ct. 

Calculated for C,,H,,0,N, Cu, Cu 21.79 p. ct.; found, Cu 21.54 p. ct. 

The alcoholic solution of the /-proline copper salt was evaporated to dry- 
ness, the copper removed, and the proline identified as the phenylhydantoin 
which was prepared according to the directions of Fischer." The substance 
thus prepared was at once pure and melted at 143°. 

Carbon and hydrogen: 0.2822 gram substance, dried in vacuo over H,SO,, gave 0.6866 

gram CO, ando.1494 gram H,O. 
Nitrogen: 0.1025 gram substance gave NH; = 1.33 cc. HCl (1 cc. HCl =o0.01 gram N), 


Calculated for C,,.H,,O,N,, C 66.60, H 5.61, N 12.99 p. ct.; found, C 66.36, H 5.88, 
N 12.98 p. ct. 


Fraction IV, A. Temperature of bath, up to 155°. 
Pressure, 1.5mm. Weight, 43.32 grams. 


This fraction was shaken out with ether in the usual way and the ether 
allowed to evaporate spontaneously. No evidence of the presence of phenyl- 
alanine was obtained. The residue of ester was saponified with concentrated 
hydrochloric acid and the hydrochloride decomposed with ammonia. The 
free acid crystallized in the characteristic form of leucine and decomposed at 
298°. There were obtained 13.99 grams of leucine. 

Carbon and hydrogen: 0.2906 gram substance, dried at 110°, gave 0.5825 gram CO, 


and 0.2690 gram H,O. 
Calculated for C,H,,;0,N, C 54.89, H Io.or p. ct. ; found, C 54.67, H 10.28 p. ct. 


1Hischer, E., Zeitschrift fur physiologische Chemie, I90I, XXXIII, p. I5I. 
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The aqueous layer was saponified by heating on a water-bath with an excess 
of barium hydroxide for 5 hours. ‘The barium aspartate, which separated in 
considerable quantity on standing, was united with that obtained from frac- 
tion V and treated as will be described later. 

From the filtrate from the barium aspartate no definite substance could be 
obtained. It appeared to contain serine, but none could beisolated, even by 
the use of 8-naphthalene-sulphone-chloride. 


Temper- 
: ature of A 
Fraction. Lath Pressure.|Weight. 
up to— 
cS mm. Grams. 
Wiotsodouccoobo 200 0.8 32.50 
JING Discodcame 180 0.8 23.92 


These esters were shaken out with ether, and the substance extracted 
was saponified with hydrochloric acid. The hydrochloride thus obtained, 
which weighed 20.21 grams, equal to 16.55 grams free phenylalanine, was 
converted into the free acid with ammonia and then into the copper salt by 
boiling its solution with copper hydroxide.’ 

Copper : 0.2099 gram substance, dried at 110°, gave 0.0425 gram CuO, 


Nitrogen: 0.2283 gram substance gave NH, = 1.63 cc. HCl (1 ce. HCl 0.01 gram N)- 
Calculated for Cj,H,,O,N,Cu, Cu 16.23, N 7.17 p. ct.; found, Cu 16.18, N 7.14 p. ct. 


The free phenylalanine isolated from this copper salt melted at 263° to 265°. 


Nitrogen: 0.1085 gram substance gave NH; = 0.92 cc. HCl (1 cc. HCl =o.o1 gram N). 
Calculated for C,H,,0,N, N 8.50 p. ct.; found, N 8.48 p. ct. 


The aqueous layer was saponified by heating for 5 hours with an excess 
of barium hydroxide on the water-bath. The barium aspartate, which sepa- 
rated on standing, was united with that previously obtained from fraction 
IV, A, decomposed with an equivalent amount of sulphuric acid, and 7.12 
grams of free aspartic acid were obtained from the solution. 

Carbon and hydrogen: 0.3293 gram substance, dried at 110°, gave 0.4335 gram CO, and 

0.1625 gram H,O. 
Nitrogen: 0.2997 gram substance gave NH, = 3.17 cc. HCl (1 cc. HCl =0.01 gram N), 
Calculated for C,H,O,N, C 36.05, H 5.31, N 10.55 p. ct.; found, C 35.90, H 5.48, 
N 10.58 p. ct. 

The filtrate from barium aspartate was freed from barium, concentrated 
under reduced pressure, and saturated with hydrochloric acid. On long 
standing on ice a trace of phenylalanine hydrochloride separated, but no 
glutaminic acid hydrochloride could be obtained. After removing the 


1Cf. Schulze & Winterstein, Zeitschrift fur physiologische Chemie, 1902, XXXV, p. 210. 
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hydrochloric acid with silver sulphate, the solution was boiled with a solu- 
tion of copper hydroxide and 1.1 grams of copper aspartate were isolated. 


Copper : 0.3991 gram substance, air-dried, gave 0.1163 gram CuO. 

Nitrogen ; 0.2066 gram substance gave NH; = 1.06 cc. HCl (1 cc. HCl 0.01 gram N). 

Calculated for C,H,0,N, Cu * 4% H,O,! Cu 23.06, N 5.09 p. ct. ; found, Cu 23.27, N 5.13 
Pp. CL, 


The filtrate from this copper aspartate, when freed from copper by hydro- 
gen sulphide and concentrated to small volume, yielded, by fractional crys- 
tallization, 4.35 grams of nearly pure serine. 


Carbon and hydrogen: 0.2847 gram substance gave 0.3559 gram CO, ando.1751 gram 
HO: 
Calculated for C;H,O,N, C 34.29, H 6.67 p. ct. ; found, C 34.09, H 6.83 p. ct. 


This substance browned at about 213° and decomposed to a brownish mass 
at about 243°. 
RESIDUE FROM DISTILLATION. 


The residues which remained after distilling off the esters weighed 304.5 
grams. These were dissolved in hot alcohol, and from their united solutions 
3.16 grams of substance separated on cooling. ‘The filtrate from this sub- 
stance was evaporated under reduced pressure, the residue dissolved in water 
and saponified by heating with an excess of barium hydroxide for g hours. 
After removing the barium quantitatively, the solution was concentrated and 
saturated with hydrochloric acid. On standing for some time on ice, 38.25 
grams of glutaminic acid hydrochloride, which melted at 198°, were ob- 
tained. This was equivalent to 30.64 grams of free glutaminic acid, and, 
with that previously isolated, made a total of 193.04 grams, or 23 per cent 
of the glutenin. The glutaminic acid hydrochloride was decomposed with 
an equivalent quantity of potassium hydroxide, and the free glutaminic acid 
was recrystallized from water. It melted at 202° to 203° with effervescence. 


Carbon and hydrogen: 0.3504 gram substance, dried at 110°, gave 0.5275 gram CO, 
and 0.2003 gram H,O. 
Calculated for C;H,O,N, C 40.82, H 6.12 p. ct. ; found, C 41.06, H 6.35 p. ct. 


RESIDUE AFTER ESTERIFICATION. 


The residue which remained after the third esterification and extraction 
of the esters was treated in the same way as the corresponding residue from 
gliadin (p. 77), and the solution, freed from all mineral salts and bases 
precipitable by phosphotungstic acid, was concentrated under reduced press- 
ure to a small volume and then left for some time over sulphuric acid. 


1Ritthausen, Die Kiweisskorper, etc.,,Bonn, 1872, p. 219. 


al 
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After removing a little tyrosine that first separated, 1.87 grams of serine 
crystallized out, which, when recrystallized from water, browned at about 
210° and decomposed at 240°. 


Carbon and hydrogen: 0.2308 gram substance, dried at 110°, gave 0.2894 gram CO, and 
0.1407 gram H,O. 
Calculated for C;H,O3N, C 34.29, H 6.67 p. ct.; found, C 34.19, H 6.77 p. ct. 


This, with the serine obtained from fraction V, gives a total of 6.22 grams 
of serine isolated. The mother-liquor from the serine contained consider- 
able substance, but no oxy-proline or other definite substance could be 
obtained from it. 

CYSTINE. 

300 grams of glutenin were hydrolyzed in the way described for gliadin 
(p. 80). After evaporating at low pressure to a sirup, neutralizing the 
remaining excess of acid with sodium hydroxide, and decolorizing the solu- 
tion with bone-black, a considerable quantity of tyrosine separated out, 
which, on examination, was found to contain nearly all the cystine that 
could be detected in the solution. It was therefore dissolved in 5 per cent 
sulphuric acid and the cystine precipitated with mercuric sulphate. The 
mercury precipitate was decomposed with hydrogen sulphide, the solution 
concentrated somewhat, made alkaline with ammonia and then acid with 
acetic acid, and an equal volume of alcohol added. The cystine, which sep- 
arated on standing in characteristic hexagonal plates, weighed only 0.17 
gram. No more could be obtained. This was dissolved in ammonia and 
reprecipitated by acetic acid. 


Sulphur : 0.0897 gram substance, dried at 110°, gave 0.1730 gram BaSQ,. 
Calculated for C,H,,0,N,S,, S 26.68 p. ct.; found, S 26.53 p. ct. 


Although glutenin contains about the same amount of sulphur as gliadin, 
the amount of cystine obtained from the latter under similar conditions was 
very much greater. It would seein as if glutenin in fact yields less cystine, 
though the uncertainties attending the isolation of this substance will not 
permit of a positive conclusion. 


TYROSINE. 


250 grams of glutenin were boiled with a mixture of 750 grams sulphuric 
acid and 1500 grams of water for 12 hours. ‘The solution was freed from 
sulphuric acid by an equivalent amount of barium hydroxide, and after 
concentrating to 800 cc. allowed to stand for some time. A considerable 
quantity of tyrosine separated, which was filtered out, the filtrate boiled 
with barium carbonate in order to expel ammonia, and then concentrated to 
one-half its original volume. After cooling, the residue of barium carbonate 
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and other substances which had separated were extracted with hot dilute 
ammonia and the filtered extract concentrated and cooled. On standing, a 
little more tyrosine separated, which was added to that first obtained. No 
more tyrosine could be isolated from the solution of the hydrolytic decom- 
position products. All of the tyrosine which had separated was dissolved 
in 5 per cent sulphuric acid, and phosphotungstic acid was added to the 
solution. Only a small precipitate resulted. After removing the phospho- 
tungstic acid with barium hydroxide, the solution was concentrated strongly 
and allowed to cool. After standing for some time, 9.62 grams of tyrosine 
were obtained, which is equal to 4.25 per cent of the glutenin. 


Carbon and hydrogen: 0.2922 gram substance, dried at 110°, gave 0.6370 gram CO, and 
0.1634 gram H,O. 
Calculated for C,H,,0,N, C 59.62, H 6.13 p. ct.; found, C 59.45, H 6.21 p. ct. 


Kutscher ' found 2.75 per cent of tyrosine in ‘‘ gluten-casein.’’ 
HISTIDINE. 


Fifty grams of glutenin, equal to 43.39 grams dried at 110°, were hydro- 
lyzed, and the arginine and histidine separated in the same way as that 
described for gliadin (p. 81). The solution containing the histidine was 
made up to 500 cc. 

Nitrogen: 100 ce. solution gave NH, = 4.15 cc. HCl (1 cc. HCl =0.01 gram N) = 
0.0415 gram N —0,2075 gram in 500 cc. = 0.7645 gram histidine = 1.76 p. ct. of 
the glutenin. 

The amount of histidine in the remaining solution was too small for 


identification. 
ARGININE. 


The filtrate from the histidine precipitate yielded 500 cc. of solution con- 
taining the arginine, in which was found the following amount of nitrogen: 
Nitrogen: 50 cc. solution gave NH; = 6.79 cc. HCl (1 cc. HCl =o.or gram N) = 


0.0679 gram N, or 0.679 gram in 500cc., or 2.107 gram arginine = 4.72 p. ct. of the 
glutenin. 


The remaining solution, treated as Kossel directs, yielded the arginine as 
carbonate. This was converted into the copper salt, which gave the fol- 
lowing results on analysis: 

Carbon and hydrogen: 0.2118 gram substance, air-dried, lost 0.0210 gram H,0 at 100°. 

Calculated for C,,H,;0,)N1) Cu * 3 H,O, H,O 9.15 p. ct. ; found, H,O 9.92 p. ct. 

Copper: (I) 0.1858 gram substance, dried at 100°, gave 0,0275 gram CuO ; (II) 0.1808 


gram substance, dried at 100°, gave 0.0267 gram CuO. 
Calculated for C,,H,0,9Ni9 Cu, Cu 11.85 p. ct.; found, Cu (I) 11.84, (II) 11.78 p. ct. 


1Kutscher, Zeitschrift fiir physiologische Chemie, 1903, XXXVI, p. I14. 
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Kossel & Kutscher! found in three separate determinations of arginine 
in glutenin 4.50, 4.02, and 4.54 per cent. They base their determinations 
on the supposition that glutenin contains 16.2 per cent nitrogen. If their 
results are recalculated to a basis of 17.5 per cent of nitrogen which has been 
found in this protein,? they become 4.82, 4.52, and 4.84 per cent, with 
which 4.72 per cent agrees very closely. 


LYSINE. 


The filtrate from the arginine silver was treated as Kossel directs, and 
after precipitating the lysine with phosphotungstic acid it was converted 
into the picrate, and 2.33 grams, equivalent to 0.907 gram of free lysine, 
were obtained. This is equal to 1.92 per cent of the glutenin. Kossel & 
Kutscher found in the three determinations of this substance which they 
made in this protein 1.9, 2.29, and 2 per cent, or, recalculating to a basis of 
17.5 per cent of nitrogen in this protein, 2.05, 2.15, and 2.40 per cent. 

Nitrogen : 0.1225 gram substance, dried at 120°, gave 23.1 cc. moist N, at 760 mm. 


and 29°, 
Calculated for C,H,,O,N, * C,H,0,N;3, N 18.70 p. ct. ; found, N 18.76 p. ct. 


The results of this hydrolysis are given in table 19. 


TABLE 19.—Glulenin. 


Per. Pace 

Gly.cocollimterttetieiecioets wicks 0.89 PRY LOSIM Curse cers techie 4.25 
Alanine. eiues oa. s Siete aes 4.65 Gystine =a cee cee re 0.02 
Amino-valerianic acid....... 0.24 Lysiness qacnumenesce eo 1.92 
TOC Li Ge crate: cis, eveks farsi Sloiacerb ores 5.95 HListid ney acer cininie eee 1.76 
G=DLOLING stcpstics arenes sles ak 4.23 Arginine eae oe. eiteteo cee 4.72 
Piienylalanine so.44-¢-e sees 1.97 PATIAET OU TAN rervelererteet titer 4.01 
Asparticiacid ny crrisee creer 0.91 Try ptophane.. .- tjsm se cele present 
Glutamimiciacides..- 5m eae 23.42 

Serinean eer helene 0.74 otal yt ste eee 59.66 


THE AMOUNT OF THE VARIOUS PROTEINS CONTAINED IN THE 
KERNEL OF WHEAT. 


1000 grams of fine meal obtained by freshly grinding the entire kernel of 
spring wheat and a like quantity of similar flour from winter wheat were 
each extracted with 4000 cc. of 10 per cent sodium-chloride solution, and 
2500 cc. of the clear extract were obtained from the spring-wheat flour and 
2600-cc. from the winter-wheat flour. As 100 cc. of solution were used for 
every 25 grams of flour taken, the amount of extract obtained was approx- 
imately equal to that from 625 grams of spring-wheat flour and 650 grams of 
winter-wheat flour. ‘These extracts were then dialyzed until all the chlo- 


1Kossel & Kutscher, Zeitschrift fur physiologische Chemie, 1900, XXXI, p. 165. 
? Osborne & Voorhees, American Chemical Journal, 1893, xv, 392. 
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rides were removed, which required 5 days. ‘The precipitated globulin was 
then filtered from each, washed with distilled water, alcohol, absolute alcohol, 
and ether, removed from the filter, and dried at 110°. From the spring- 
wheat extract 3.8398 grams were obtained, equal to 0.624 per cent of the 
flour, and from the winter wheat 3.9265 grams, equal to 0.625 per cent. 

The filtrates from the globulin were then heated to 65° in a water-bath, 
and after being held at this temperature for some time the coagulum was 
filtered off and washed with hot water, alcohol, and ether, removed from 
the paper, and dried at 110°. From the spring wheat 1.9714 grams were 
obtained, being 0.315 per cent of the flour, and from the winter wheat 
1.9614 grams, equal to 0.302 per cent. 

The solutions filtered from each of these coagula were next heated just 
to boiling and the resulting coagulum filtered off, washed thoroughly, and 
treated as the preceding preparations had been. ‘The spring- wheat extract 
thus yielded 0.4743 gram, equal to 0.076 per cent ; the winter-wheat extract 
0.3680 gram, equal to 0.057 per cent. 

The two extracts were next concentrated by boiling down over a lamp. 
They remained clear at first, but when somewhat concentrated the protein 
began to separate as a skin on the surface of the solution. When reduced 
to about one-fourth its original volume, the coagulum was filtered off, washed 
with boiling water, alcohol, and ether, and dried at 110°. The spring wheat 
thus yielded 0.8737 gram, equal to 0.139 per cent ; the winter wheat 0.8721 
gram, equal to 0.134 per cent. The filtrates from these two preparations 
were evaporated very nearly to dryness on water-baths. On cooling, much 
substance separated, which, when treated with hot water, dissolved again. 
The insoluble coagulum was filtered from each, washed, and dried in the 
usual manner. The spring wheat gave 0.8149 gram of substance, being 
0.130 per cent of the flour; the winter wheat 0.5795 gram, being 0.089 per 
cent. ‘The total amount of protein coagulating on concentration was there- 
fore 0.269 per cent for the spring wheat and 0.223 per cent for the winter 
wheat. 

The filtrates from these second coagula were then again evaporated to a 
sirup, and as no more insoluble matter separated they were each precipitated 
by pouring into strong alcohol. Large precipitates resulted in each case, 
which, after settling and decantation of the alcohol, were dissolved again in 
a little water and precipitated by pouring into strong alcohol. Much color- 
ing matter and sugar was held in solution, as proved by evaporation of the 
alcoholic mother-liquors. The precipitates were then thoroughly dehydrated 
with absolute alcohol, washed with ether, and dried at 110°. The spring- 
wheat extract thus yielded 6.9289 grams of substance, the winter wheat 
8.7517 grams. As these preparations were unquestionably very impure 
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and no practicable method of purification existed which could be carried out 
without great loss of substance, the nitrogen in each was determined and 
the protein calculated by multiplying the result obtained by 6.25. The 
spring-wheat preparation was thus found to contain 3.07 per cent of nitro- 
gen, equal to 19.19 per cent of protein, and the winter-wheat preparation 
5.15 per cent nitrogen, equivalent to 32.18 per cent. The amount of pro- 
teose and peptone thus found in the extract from the spring wheat was 
1.3297 grams, which equals 0.213 per cent of the flour, and in the winter- 
wheat extract 2.8063 grams, equal to 0.432 per cent of the flour. 

The sodium chloride extract contained, therefore, the following amounts 
of protein: 


Spring Winter 
wheat. wheat. 
Che Pek 

Globulinyna.cenecee 0.624 0.625 
A DUM IN. ere eras 0.391 0.359 
Coagultimere. ees: 0.269 0.223 
PrOteOse Wererestctersie 0.213 0.432 
1.497 1.639 


The remainder of the protein matter of the seed forms the gluten. The 
proportion of gliadin and glutenin in this gluten was determined in the fol- 
lowing manner: 

200 grams of spring-wheat flour made from the entire seed and a like 
quantity of a similar winter-wheat flour were each made into a dough and 
thoroughly washed with water as long as starch was removed. The gluten 
thus obtained, after freeing from loosely adhering moisture, was weighed 
and exactly one-half dried at 110° to constant weight. The spring wheat 
was thus found to yield 12.685 per cent dry gluten, the winter-wheat flour 
11.858 per cent. 

The other half of the gluten was cut up very fine and extracted as thor- 
oughly as possible with alcohol of 0.90 sp. gr. The alcoholic extract was 
then evaporated to small volume, cooled, and the solution decanted from the 
precipitated protein. This precipitate was then extracted with ether and 
dried at 110°. From the spring-wheat gluten 4.3379 per cent and from the 
winter wheat 4.2454 per cent of alcohol-soluble protein were obtained. 

The residue extracted with alcohol was then dried at 110° and weighed. 
The spring-wheat gluten contained 7.80 per cent insoluble in alcohol, the 
winter wheat 7.504 per cent, reckoned on the wheat. Nitrogen was then 
determined in these residues dried at 110°, as well as in the dried gluten 
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and also in the original flours. The washings of the glutens were collected 
in jars and allowed to settle, the sediments washed with water and with 
very strong alcohol and dried and weighed. The nitrogen in each was then 
determined. The results of these determinations and deductions drawn 
from them are given in table 20. 


TABLE 20.—Amount of the various proteins of the wheat kernel. 


Spring | Winter 
wheat. | wheat. 
: : Patt. Paces 
photabsnitrogencmni them Outyg air rck crys pas ais toe sivas oo, assis 1.950 1.940 
cocaleolutenuimitheloune eeer ryt ree cairn ce ete o. 12.685 | 11.858 
Hartiot glutensinsoluble:inzalcoholsia.. .2.cs. ates s docs stee ec 7.800 7.504 
Percent on mitrosentineglutenine. ance secins es cnc «cic oe nek 12.010 | 12,000 
Total nitrogen in gluten in per cent of flour.................... 1.5222 | 1.4230 
Total nitrogen in residue of gluten insoluble in alcohol......... 0.8245 | 0.7346 
potalinitrogenextracted, Dy;al cohol esr neice ae eielelelepele isis slaze 0.6977 | 0.6884 
Gliadin (N X 5.68), assuming 17.60 per cent nitrogen in gliadin..| 3.9630 | 3.9100 
Gliadinuby/direct=weighingen maw e-em etien ain here 4.3379 | 4.2454 
Nitrogen in sediment from washing gluten..................05- 0.2239 | 0.1552 
Spring wheat. Winter wheat. 
Nitrogen. Protein. Nitrogen. Protein. 
: Pct IPNCte Prete Pact: 
Cantenitie sree sete es aide) inset 0.8245 X 5.68 4.683 0.7346 X 5.68 7 aye 
CUEGbith ogaodeoenn Ene oonOSeoe 0.6077 X 5.68 3.963 0.6884 X 5.68 3.910 
Glopulin@rne ecco sees eee 0.1248 0.624 0.1148 0.625 
NI Dilingecs aces soe ete esl see 0.0657 0.391 | 0.0603 0.359 
CSoaontlutiiear ty dcscesicecc.s seis 0.0453 0.269 0.0379 0.223 
ET OCCOSE Myers a tates ates ate stein 0.0341 0.213 0.0791 0.432 
From H,O washings of gluten ..| 0.2239 X 5.68 1272 0.1552 X 5.68 o.881 
2.0050 II.415 1.8703 10 603 
THE FORMATION OF GLUTEN. 


Wheat, so far as known, is the only plant whose seeds contain protein 
matter separable in a coherent form from the other constituents by washing 
with water. When ground fine and mixed with a suitable quantity of water, 
it yields a dough from which a light, porous bread can be made. The im- 
portance of this fact in bread-making is so great that considerable attention 
has been paid to gluten by the chemists who have studied wheat proteins. 

Reference has already been made (p. 45) to the statements of Weyl & 
Bischoff that the protein matter of the wheat kernel is chzefly a globulin sub- 
stance, which in contact with water undergoes a change, presumably through 
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the influence of a ferment by which gluten results. If the statements of 
these investigators are examined no evidence will be found to support their 
view. What their reasons were for concluding that ‘‘myosin’’ formed 
nearly all the protein of the wheat kernel does not appear. In view of 
the results obtained by the writer, this statement is certainly erroneous. 
Direct treatment of the meal with alcohol yielded extracts containing gliadin 
in exactly the same amount as obtained from the gluten made from an equal 
quantity of flour, and extraction of either flour or gluten with alcohol, after 
complete exhaustion with sodium-chloride solution, also gave the same pro- 
portion of gliadin. This substance must therefore have existed in the seed, 
and, as it forms one-half of the gluten, it leaves the other half only as 
possibly derived from a globulin body through the influence of a ferment. 
If Weyl & Bischoff’s view were correct, treatment of the flour with 10 per 
cent salt solution ought to alter the character and quantity of the gluten 
obtained, if not altogether to prevent its formation. This is not so, for the 
usual amount of gluten can readily be obtained from flour made into dough 
with 10 per cent sodium-chloride solution and then washed with the same 
until starch is removed. 

Weyl & Bischoff next state that ‘‘ with the aid of a 15 per cent rock-salt 
solution the flour was extracted until no protein could be detected in the 
extract; the residue of the meal kneaded with water then gave no gluten. 
If the globulin substance is extracted, no formation of gluten takes place.’’ It 
has been found that this is true if the flour is stirred up with a large quantity 
of salt solution, extracted repeatedly with fresh quantities of the same solu- 
tion until no more protein is dissolved, and the excess of solution removed 
by allowing the residue to drain on a filter as completely as possible. If, 
however, wheat flour is mixed at first with just sufficient salt solution to 
make a firm dough, this dough may be washed indefinitely with salt solution, 
and will yield gluten as well and as much as if washed with water alone. 
This difference is due to the fact that when large quantities of salt solution 
are applied at once the flour fails to unite to a coherent mass and can not after- 
ward be brought together, as is possible when treated with smaller quantities 
of solution. 

Weyl & Bischoff then compare the formation of gluten to that of blood- 
fibrin from fibrinogen under the influence of a ferment. 

Sidney Martin next advanced a somewhat similar theory of the formation 
of gluten from the proteins contained in the seed. He states that alcohol 
extracts from gluten but one protein substance ; that this is soluble in hot 
water, but not in cold, and he therefore calls it an insoluble phytalbumose. 

The residue of the gluten not dissolved by alcohol is uncoagulated pro- 
tein, if the alcohol has not been allowed to act too long. This substance he 
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names gluten-fibrin. Martin further says that gluten dissolves almost com- 
pletely in o.2 per cent hydrochloric acid or 0.2 per cent potassium-hydroxide 
solution, leaving a small residue of fat. The solution gives a copious pre- 
cipitate when neutralized, but the supernatant liquid still contains a quantity 
of protein which is the dissolved insoluble albumose. ‘The whole of the 
gluten-fibrin is reprecipitated by neutralization—that is, it is wholly con- 
verted into an albuminate. 

Martin states that by extracting flour with 76 to 80 per cent alcohol only 
fat is removed. This statement is certainly erroneous, for the writer has 
never failed in many experiments thus to extract this substance (gliadin) 
from the flour, and that, too, in the same amount and of the same properties 
and composition as from the gluten. 

Martin concludes that insoluble albumose is not present as such in the 
flour. He then says: 

Before proceeding to mention its precursor, it will be well to state that Io per cent 
sodium-chloride solution extracts from flour a large quantity of globulin and of albumose. 
This globulin is of the myosin type, coagulating between 55° and 60° C., and precipitated 
by-saturation with sodium chloride and ammonium sulphate. Both the globulin and 
albumose are present in a much smaller quantity in the watery extract of the flour. 

From this it is evident that Martin has fallen into the same error as Weyl 
& Bischoff, mistaking the albumin for a myosin-like globulin, and being 
greatly misled as to its amount. Continuing, Martin says: 

The direction of the evidence is to show that the insoluble albumose is formed from 
the soluble. Moreover, I think that the globulin is transformed into the gluten-fibrin, 
for I have been able to obtain from the globulin in solution a body having the same 
reactions as the gluten-fibrin. 

What this evidence is which by its direction shows that the insoluble 
albumose is derived from the soluble is not clear, and Martin makes no 
further statements on this point. That a body should be obtained from the 
solution containing the globulin which had the same reactions as the 
‘‘oluten-fibrin’’ is not surprising, for the insoluble products derived from 
nearly all globulins have no characteristic reactions, being merely soluble 
in dilute acids and alkalis and precipitated by neutralization in the same 
way as ‘‘gluten-fibrin.’’ Martin then states his theory of the formation of 
gluten in the following scheme : 


Gluten-fibrin—precursor, globulin. 


Gluten = { Insoluble albumose—precursor, soluble albumose. 


This can not be a correct representation of the formation of gluten, for it 
has been shown to be founded on two erroneous observations—first, that 
alcohol does not extract protein matter from the flour when applied directly, 
and, second, that at least one-half the protein matter of the seed is a myosin- 
like globulin. 
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The results obtained by the author and described in this paper have led 
to the conclusion that no ferment-action is involved in the formation of 
gluten ; that but two protein substances are contained in the gluten, glu- 
tenin and gliadin, and that these exist in the wheat kernel in the same 
form as in the gluten, except that in the latter they are combined with 
water in an amount equal to about twice the weight of the dried protein. 
The reasons for this opinion are, first, that alcohol extracts the same protein 
and in the same amount, whether applied directly to the flour, to the gluten, 
or to flour previously extracted with 10 per cent sodium-chloride solution ; 
second, that 0.2 per cent potassium-hydroxide solution extracts glutenin of 
uniform composition and properties from flour which has been extracted with 
alcohol or with 10 per cent sodium-chloride brine and then with alcohol as 
it extracts from gluten which has been exhausted with alcohol. 

Both glutenin and gliadin are necessary for the formation of gluten, 
as may be seen from the following experiments: A portion of flour was. 
washed completely free from gliadin by means of alcohol of 0.90 sp. gr., 
next with stronger alcohol, finally with absolute alcohol, and air-dried. 
The residue was then rubbed up fine until all lumps were removed, and 
water carefully added and a dough made of the mass. A tolerably coherent 
dough was thus obtained, but much less elastic and tough than that pro- 
duced from the untreated flour. This dough was then washed with water 
on a Sieve, using every precaution to obtain a gluten, but none was formed. 

In another experiment 7.5 grams of very finely ground air-dried gliadin 
were mixed intimately with 70 grams of fine corn-starch and distilled water 
added. A plastic dough was thus produced, but it had no toughness. On 
adding a little ro per cent sodium-chloride solution, the dough became at 
once tough and elastic. This was then washed with great care on a sieve 
with cold water, a little 10 per cent sodium-chloride solution being added 
from time to time, but in spite of every precaution no gluten was obtained. 

The following experiment shows that the gliadin used was capable of 
forming gluten when glutenin was present, and also that salts have a marked 
influence on the toughness of the resulting dough. Two portions of flour 
weighing 100 grams each were taken, and after adding 5 grams of gliadin to 
one both were made into dough with the same quantity of water. The 
two doughs presented marked differences. That to which gliadin had been 
added was much tougher and more yellow than the other. They were then 
washed with water as long as starch separated. The gluten was dried 
superficially by wiping with a cloth and weighed in the moist state. That 
from 100 grams of flour to which 5 grams of gliadin had been added weighed 
44.55 grams; that from 1oo grams of flour alone weighed 27.65 grams. 
The moist glutens were dried at 110° to constant weight, and both yielded 
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the same proportion of dry gluten, viz, 34.6 percent. The yield of dry 
gluten was accordingly in the first case 15.41 grams and in the second 9.56 
grams. The difference, 5.85 grams, shows that the added gliadin was fully 
recovered in the gluten. 

The figures show that these proteins combine with about twice their 
weight of water in forming gluten. The fact that the added gliadin entered 
so readily and completely into the formation of gluten indicates that it 
exists in the seed as such and undergoes no chemical change during extrac- 
tion and drying. 

The properties observed in testing the separated gliadin show how it acts 
in forming gluten and explain many of the points observed by others and 
attributed to a ferment-action. 

When treated with distilled water in small amount, the fine-ground air-dry 
gliadin at once forms a sticky mass, which, on adding more distilled water, 
dissolves to a turbid solution. If, however, a very little sodium chloride is 
added to distilled water and this applied to gliadin that has been first 
moistened with pure water, a very coherent, viscid mass results, which 
adheres to everything it touches and can be drawn out into long threads. 
If the gliadin is moistened with 10 per cent sodium-chloride solution and then 
treated with a larger quantity of this solution, the substance unites to a 
plastic mass, which can be drawn out into sheets and strings, but is not 
adhesive. From this it is evident why Ritthausen, in washing flours which 
gave a fluid gluten, obtainable only in small quantity and with great diff- 
culty, found that the addition of calcium sulphate to the wash-water ren- 
dered the gluten much more coherent and easily obtainable. ‘The gliadin is 
thus proved to be the binding material which causes the particles of flour to 
adhere to one another, thus forming a dough. But the gliadin alone is not 
sufficient to form gluten, for it yields a soft and fluid mass, which breaks up 
entirely on washing with water. The insoluble glutenin is probably essen- 
tial by affording a nucleus to which the gliadin adheres and from which it 
is not mechanically carried away by the wash-water. 

The behavior of the gliadin toward 10 per cent sodium-chloride solution 
shows why no gluten was obtained by Weyl & Bischoff from flour extracted 
with this solvent. The gliadin had under these conditions no adhesive quali- 
ties, and therefore was unable to bind the flour into a coherent mass. If, 
however, the salt solution is added in small quantities and the flour kneaded 
and pressed, the particles are brought together and then adhere tenaciously. 
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SUMMARY. 


The proteins of the wheat kernel are g/adin, insoluble in neutral aqueous 
solutions, but distinguished from all the others by its ready solubility in 
neutral 70 per cent alcohol ; g/uéenin,’ a protein having a similar elementary 
percentage composition to gliadin, soluble in very dilute acid and alkaline 
solutions, but insoluble in dilute alcohol or neutral aqueous solutions and 
yielding a wholly different proportion of decomposition products when boiled 
with strong acids ; Zeucosin, an albumin-like protein, freely soluble in pure 
water and coagulated by heating its solution to 50° to 60°; a globulin similar 
in composition and properties to many globulins found in other seeds, and 
one or more proteoses which are present in very small quantity. It has 
also been shown that the proteins obtained from the embryo of the wheat 
are the globulin, albumin, and proteose above mentioned, and that these 
form nearly all of the protein substance of this part of the seed. It thus 
appears that these three proteins are contained chiefly in the embryo, and 
that gliadin and glutenin form nearly the whole of the proteins of the endo- 
sperm, or over 80 per cent of the total protein matter of the seed. 

It is possible that a part of the albumin, globulin, and perhaps minute 
quantities of the proteose are contained also in the endosperm, for these 
proteins are always found in flour from which, in the milling process, the 
embryo is very nearly completely separated. The uncertainty, however, 
as to the completeness of this separation makes it questionable whether or 
not the small amount of these proteins found in the best flour is not due to 
the presence of more or less of the embryo that escaped separation in the 
milling process. 

The flour of wheat differs from that of other seeds in forming a dough 
when moistened with sufficient water, which, when washed with more water, 
loses its starch, and finally yields a tough elastic mass, long known as wheat 
gluten. This gluten contains the greater part of the protein matter of the 
seed, together with a little starch, fat, lecithin, and phytocholesterin, and 
possibly some carbohydrate substance or substances of as yet unknown char- 
acter. These non-protein substances are probably not united with one another 
in the gluten, but are mechanically mixed. The quantity of starch that 
remains in the gluten depends on the thoroughness of the washing, while 
the other substances owe their presence largely to their insolubility in water. 
The chief constituents of the gluten are the two proteins, gliadin and glu- 
tenin, the relative proportions of which vary with the variety of wheat from 


1 This is the protein which Ritthausen called ‘‘ gluten-casein.”’ 
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which the flour is made. The character of the gluten and the commercial 
value of the flour depend to a large extent on the proportion of gliadin to 
glutenin. 

In the moist gluten these proteins are present combined with about twice 
their weight of water, which is gradually lost on exposure to dry air or at an 
elevated temperature. 

The gliadin and glutenin are present as such in the seed and are not, as 
was formerly supposed, derived from other protein substances through the 
action of anenzyme. This is shown by the fact that they may be obtained 
directly from the flour by the same treatment as that which yields them from 
the gluten and under conditions which preclude the action of an enzyme. 


GLIADIN. 


Gliadin is the most important of the five proteins above mentioned, not 
only on account of its influence on the character of the gluten, and therefore 
on the quality of the flour for domestic purposes, but also on account of its 
unusual physical properties and chemical constitution. 

Gliadin, unlike most other protein substances, is freely soluble in relatively 
strongethylalcohol. Although gliadin is wholly insoluble in absolute alcohol 
and but slightly soluble in water, it dissolves in dilute alcohol, the solubility 
increasing with increasing concentration of alcohol until a certain strength 
is reached, when the solubility diminishes until, by absolute alcohol, it is no 
longer dissolved. Exactly what strength of alcohol dissolves the largest 
proportion of gliadin has never been determined, but the maximum solubility 
is attained with about 70 per cent of alcohol by volume. 

Gliadin is also soluble in other alcohols, as methyl, propyl, and benzyl 
alcohols, in phenol and paracresol, and also in glacial acetic acid. 

Gliadin is somewhat soluble in pure water, but less so in water containing 
salts, though not wholly insoluble in solutions containing 1o per cent of 
sodium chloride. Very dilute acid or alkaline solutions dissolve gliadin to 
solutions which, by neutralizing, yield the gliadin apparently unchanged. By 
stronger solutions of acids or alkalis the gliadin is altered, as is the case 
with all other native proteins. : 

All the usual color tests given by other protein substances are obtained 
with gliadin, which therefore contains the groups that give rise to these re- 
actions. Gliadin is much less easily converted into insoluble products than 
are most other proteins. Its solution in 70 per cent alcohol can be boiled 
for an indefinite time, and even concentrated until much of the alcohol has 
been removed, without forming insoluble products. On heating with very 
weak alcohol or with water this protein is gradually altered and becomes 
insoluble in stronger alcohol, but the coagulated gliadin thus formed is in 
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appearance unlike the heat coagulum formed by most other proteins. Pro- 
teins of similar behavior to gliadin are found in the seeds of other cereals, 
such as rye, barley, maize, oats, and sorghum. That found in rye is prob- 
ably identical with the gliadin of wheat, for a rigid comparison has not yet 
revealed any difference. Both have the same ultimate composition, the 
same solubility, the same physical properties, and yield the same amount of 
ammonia and glutaminic acid on hydrolysis. The identity of the two, how- 
ever, is not certain, and with our present knowledge can not be established. 
The proteins of the other cereals above mentioned are distinctly different, 
though similar, proteins. 

Proteins characterized by such ready solubility in strong alcoholic solu- 
tions as are those found in these cereals have not been obtained from the 
seeds of any other plants. 

The ultimate composition of gliadin has been fixed within narrow limits 
by the accordant analyses of several investigators as follows : 


b ; Konig & 
Gunsberg. | Ritthausen. Cees Nasmith. sapere 
Pct 1 (Bie Baek Pct. Pe SCts 
Carbon ls. .cs 52.67 52.76 52.72 52.39 52-70 
Hydrogen .. 6.83 7.10 6.86 6.84 7.62 
Nitrogen..... 17.62 18.01 17.66 17.47 yaa 
Sulbohe cep acllean oon geoeoe 0.85 1.03 1.12 0.95 
Oxy Senhvan 22.88 21.28 2IA73 22.18 20.96 
100.00 100.00 100.00 100,00 100.00 


Gliadin yields on hydrolysis a larger amount of ammonia, glutaminic acid, 
and proline than any other protein yet examined, no glycocoll or lysine, and 
a relatively small amount of histidine and arginine, as the following analysis 
shows : 


Products of hydrolysis of gliadin. 


Pects Prct: 
Glycocolle sais sereieetes 0.00 LT VLOSIMES, atic ecw seers Art ieee, 
PATATING \ eearrcioune cies acters 2.00 Cystine sina. ckatec cee mee 0.45 
Amino-valerianic acid........ 0.21 TGV SUING T ieonrescistnelretoestat corporis 0.00 
ISUCIMC an ercrers cteeeleietonon ores 5.6t Histidinet emacs coerce 0.61 
ETOlNe Seen tee oath ores 7.06 Aroinini esi cece. aetee ee aes 3.16 
Phenyialaninemer es eer nee. 2.35 AININO NLA) we isaee terse siete aiche Byte 
INSPattic acids wana eee tees 0.58 Tty ptophane en cmicisiiate eters present 
Ghataminicracidiareceseee 37.33 
Salm O0l ean Aprireh oka ara teacraeysinecet en Onl Tota lier deve tee cnr 65.81 


Although gliadin gives a strong Molisch reaction, which is commonly con- 
sidered to indicate the presence of a carbohydrate group, it gives no furfurol 
when distilled with hydrochloric acid, as does ovalbumin, which has been 
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proved to contain such a group. Other evidence than that given by the 
Molisch reaction is required before the presence of a carbohydrate group in 
this protein can be assumed. 

Nearly two-thirds of the total sulphur in gliadin is split off as sulphide 
by boiling with alkalis, which would indicate the possibility that all the 
sulphur is contained in a cystine complex. The amount of cystine isolated 
is far below that required by such an assumption. ‘The determination, 
however, of this substance is not quantitative, and the figure given does not 
necessarily prove that all of the sulphur may not be contained in a cystine- 
yielding complex. 

The specific rotation of gliadin in 80 per cent by volume ethyl alcohol, ac- 
cording to determinations by the writer, which agree closely with those of 


others, is («) a = —92.3°. 


The specific rotation in solvents of alcoholic nature has been recently 
determined by Mathewson, who gives the following data : 


40° 40° 

(2) D (a) ai 
Methyl alcohol, 70 per cent. — 95.65° PHeiOl 70 percents .sitiels — 123.15° 
Ethyl alcohol, 70 per cent. — 91.95° Phenol, anhydrous......... —131.77° 
Ethyl alcohol, 60 per cent. — 96.66° IParaCresOlr mrp crsisicise cicsiee — 12I.00° 
Ethyl alcohol, 50 per cent. — 98.45° Benzyllialconolere. scien — 53.10° 
Propyl alcohol, 60 per cent. — 1oI.10° Glacial acetic acid......... — 78.60° 


The amount of gliadin in different varieties of wheat differs to a large 
extent, as shown by a considerable number of determinations that have been 
recorded. Thus Teller found in a sample of Canadian white winter wheat 
2.74 per cent, in one of Oregon white winter wheat 2.85 per cent, and 
in a red spring wheat from South Dakota 8.15 per cent. In other varieties 
of wheat he and others have found quantities falling between these figures. 

Although the total quantity of gliadin in the sample of red wheat above 
mentioned was nearly three times as great as in that of the white wheat, its 
percentage of the total proteins was much more uniform, being 42.5 and 34 
per cent respectively. This appears to be generally true for most of the 
wheats that have been examined. 

Thus Shepard has found in 13 samples of durum wheat that the gliadin 
formed from 40.2 to 48.6 per cent of the total protein (N X 5.7), in 9 sam- 
ples of Northwestern spring wheat from 44.2 to 49 per cent, in 4 samples 
of Kansas hard winter wheat from 40 to 50.7 per cent, and in 3 samples of 
soft winter wheat from 40 to 47.4 percent. The figures given by others are 
similar, though a few fall between somewhat wider limits. It would seem 
safe to say that in the majority of wheats the gliadin forms from 4o to 50 
per cent of the total proteins, and that its absolute amount depends chiefly 
on the total protein content of the seed. 
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GLUTENIN. 


This protein was first described by Taddei under the name of zymom. 
Liebig, as well as Dumas & Cahours, named it ‘‘ plant-fibrin ;’’ Ritthausen 
called it ‘‘ gluten-casein ;’’ Weyl & Bischoff considered it to be an albumi- 
nate form of a myosin-like globulin. On the ground of priority and the fact 
that the relations to animal proteins, which gave rise to the various names 
subsequently applied to this body, have been proved to have no foundation, 
it would be desirable to return to Taddei’s original name and in future call 
this protein zymom. Unfortunately this name is derived from the Greek 
word fivy, a ferment, and as the results of this and all other subsequent 
investigations of this subject show that the supposed ferment-changes do not 
occur in the formation of gluten, it seems appropriate to call it glutenin, a 
name suggested by S. W. Johnson. Glutenin is next in importance to 
gliadin, for in most varieties of flour it is present in nearly equalamount. It 
is so nearly insoluble in water and alcohol that it is a question whether the 
slight traces that are dissolved by these solvents from carefully purified prep- 
arations are not due to traces of gliadin, which it is very difficult to separate 
from it. In hot dilute alcohol glutenin is slightly soluble and separates 
from such solutions on cooling. When freshly precipitated and in the 
hydrated condition, it is very readily dissolved by extremely dilute acids or 
alkalis and is precipitated from such solutions on neutralization. Glutenin 
can be separated from the other constituents of the seed only by solution in 
dilute alkalis or acids, and it is necessary to filter the solutions, from which 
it is finally precipitated, perfectly clear in order to separate the associated 
non-protein substances. This filtration is accomplished with great difficulty 
unless it is preceded by thorough extraction of the crude glutenin with 
alcohol and ether, whereby fats and lecithins are removed. 

Glutenin contains all the groups which give rise to the usual color reac- 
tions of the proteins. No protein similar to glutenin in physical and chem- 
ical properties has yet been found in any other seed. Although its ultimate 
composition is nearly the same as gliadin, the proportion of the various 
products of hydrolysis which it yields is very different, as may be seen from 
the following analyses : 


The ultimate composition of glutenin. 


acer 
Carbonsec. asc ae cisrserin elec tier err ea oientts 52.34 
FE VdrOsen es fe See ee ne Ee ete 6.83 
De Bh ces Kost ean tigre 5 PET BAO CE 5 BAECS Sn OOO Aerie c 17.49 
Sul phursan chess ects ce hier eee eo rere 1.08 
ORY SENT So sac cs sioreleste kt ee erotica ohe eee ree 22.26 
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The following products of hydrolysis have been obtained by boiling 
glutenin with strong hydrochloric acid : 


Products of hydrolysis of glutenin. 


Pret: Parck 
Giycocoll cy. . seeR ve wess acre 0.89 PELOSI EC wor ots orale asa oi c70io) sozcici 218 4.25 
BR AMSUTNE a alo acore sini wy wane a ¥'8 5 4.65 CY Stn Gmc coterie 0.02 
Amino-valerianic acid ....... 0.24 WY SINS yee as eee) ar oineter alee 1.92 
THOUCUNO ais oiarpis siers adie s disrele 50 5.95 ELISHIGING janine. o<. aie raseranes 1.76 
C-PLOMUME ee here. ce ets es Sie eisitie 4.23 ATPININ GW sec ele aris esis atts 4.72 
Phenyinianmie... oss. e. ese 3s 1.97 WINNIE, Sac gnowoodcnagGoo 4.01 
ENS DAT UI CACIC 212515 a¥e ofela/si cies ere 0.91 Ley ptophanern.. com ancl present 
Giutaminiclacid =. ccccaees ce « 23.42 
SEINE cette chasse ver ese: 0.74 59.66 


Glutenin is qualitatively distinguished from gliadin by yielding both 
glycocoll and lysine, and quantitatively by yielding less proline, glutaminic 
acid, and ammonia and more alanine, tyrosine, and arginine. In other 
respects the differences are not great. 

The amount of glutenin varies greatly in different samples of wheats, but 
usually forms about 4o per cent of the total protein of the seed. Teller has 
found in a sampleof Canadian white winter wheat 3.64 per cent of glutenin and 
in an Oregon white winter wheat 3.82 per cent, while ina red spring wheat 
from South Dakota he found 8.04 per cent. Although the total amount of 
glutenin in these wheats was very different, the relative amounts were nearly 
the same, being 45.2 and 46.5 percent of the total proteins in the white 
winter wheats and 42 per cent in the red spring wheat. Other winter 
wheats differed but little from other spring wheats both in the total and 
relative amount of glutenin which they contained. In most of the wheats 
that he examined the glutein formed from 40 to 45 per cent of the total 
proteins. Shepard, who analyzed a much larger number of samples, found 
a wider variation in the relative proportion of glutenin, from 34.2 to 46.8 
per cent of the total proteins, and a narrower range in its total amount, the 
latter falling between 3.41 and 7.10 per cent. 


LEUCOSIN. 


Leucosin forms about 0.3 to 0.4 per cent of the wheat kernel. Although 
the entire seed contains but little leucosin, the embryo contains a relatively 
large proportion, since about 10 per cent of the commercial ‘‘ germ meal’”’ 
consists of this protein. As this ‘‘ germ meal’’ contains more or less of the 
endosperm and outer coats of the seed, the embryo contains somewhat more 
than 10 percent. Leucosin is an albumin, for it is soluble in pure water 
and coagulated by heating its solution. It has been mistaken by several 
observers for a myosin-like globulin, owing to the fact that its temperature 
of coagulation falls near to that of such globulins found in animal tissues, 
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and also to the fact that its solutions are precipitated by saturating them with 
sodium chloride or with magnesium sulphate. That it is soluble in pure 
water and not held in solution by small quantities of salts is shown by the 
fact that a solution containing a considerable quantity of leucosin when sub- 
jected to prolonged dialysis and then evaporated to dryness, and the leucosin 
burned off at a low temperature left a residue of mineral matters weighing 
less than a milligram. Leucosin is much more readily precipitated by am- 
monium sulphate than are the albumins of animal origin, for by adding an 
equal volume of a saturated solution of this salt to solutions containing leu- 
cosin the latter is almost completely precipitated. 

Leucosin resembles the animal proteins in ultimate composition, in the 
proportion of its products of hydrolytic decomposition, and in its physical 
properties more closely than it resembles most of the seed proteins yet studied. 
It seems not improbable that this is because it is a constituent of the tissues 
of the embryo, for its physiological functions are unquestionably different 
from those of the stored-up food proteins of the endosperm. 

Proteins having the same ultimate composition and, so far as known, the 
same properties as leucosin are found in the seeds of other cereals. Whether 
these are identical or not can not be determined by any means now available. 

The ultimate composition of leucosin is shown by the following figures, 
which are the average of accordant analyses of several preparations : 


Composition of leucosin. 


Etch 

Carbo irnciotrceacreeals Cine ite arse eivie ate ietelette ae 53.02 
AY Gro get 5 cereal tere teste estan ecto ne ee sree 6.84 
INI tr O SEN se icee vtlare ceiotar ores cakorsate tear ema co nkipe%o) 
Shy o) oN ee ocd boyy Oo Cad HOON ON ACOA OSONUe 1.28 
OY PON eae cues or eiater aitis se totalaterehe Siatotone canes aierstel e ereohete 22.06 
100.00 


Leucosin yields the following amounts of the several products of hydrolysis 
when boiled with strong hydrochloric acid : 


Products of hydrolysis of leucosin. 


P. ct P. ct 

Gly cocolly na. cn yaa es 0.94 PY TOSING! sas eee eee cee 3.34 
NEV SbbiL SER E acre GO atom oom OE 4.45 Tyysinich:. caieaetee ieee 275 
Amino-valerianic acid....... 0.18 TIS EIGIN GC; eee mcn cen ee 2.83 
IVCUCINE, arCr ra tee ete ores oc Tine NT OAM Hee. erate: eeveroe re 5-94 
= PLONE dee setae siereeee ee 3.18 MUMMERS, Soagooee Gon CoOne Tear 
Pitenylalarine messes eiel cede 3.83 Ty Pto plane. miata present 
ASPartiC VaCidi eertetacy cs aeetee 3.35 

Glutaminiciacicinaesee eee On73 50.32 


Leucosin probably contains a relatively large proportion of tryptophane, 
for in a series of comparative tests made with a large number of different 
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proteins the intensity of its glyoxylic acid reaction was greater than that of 
any of the other proteins. 

Leucosin also gave the strongest reaction with the Molisch test of any of a 
large number of different proteins examined under like conditions, but 
whether or not it contains a carbohydrate group must be shown by other 


evidence. 
THE GLOBULIN. 


The seeds of wheat contain about 0.6 per cent of a protein which is insol- 
uble in water, but soluble in neutral saline solutions. This globulin is chiefly 
contained in the embryo from which 5 per cent was extracted by sodium- 
chloride solution. The preparations of the globulin that were made from 
the embryo contained nucleic acid, while those from the whole seed con- 
tained none. ‘These nucleic acid compounds from the embryo behaved like 
nucleates, for their proportion of nucleic acid was not constant, but varied 
with the conditions of preparation. It seemed most probable that the nucleic 
acid combines with the basic protein to form salts in the same manner as 
other acids are known to do, and that such combinations with the globulin 
still retained the solubility characteristic of the globulin. It is quite possi- 
ble that other insoluble compounds containing more nucleic acid may have 
existed in the embryo or have been formed during extraction, so that the 
amount of globulin obtained may not have equaled that actually present in 
the embryo. ‘The fact that the globulin from the whole seed was free from 
nucleic acid, while that from the embryo was not, was probably due to the 
presence of a much larger proportion of protein insoluble in salt solution in 
the whole seed compared with that in the embryo, so that the nucleic acid 
united with the insoluble protein instead of with the globulin, as happened 
when the embryo was extracted. 

This globulin is very similar to, if not identical with, that found in the 
seeds of rye and barley. It contains over 18 per cent of nitrogen, and re- 
sembles, in composition and properties, many of the globulins found in large 
proportion in many other seeds. 

Owing to the difficulty encountered in preparing large quantities of this 
globulin, the products of its hydrolysis have not been studied. 

Its ultimate composition is shown by the following figures, which are the 
average of several analyses of preparations from the whole seed : 


Pci 
(CENA IYO LS a Gao acgon cOOnOn DOA cUet GC OCOGD DUIS 51.03 
IER Qoneos Roel G 7 aac NOOR dO Odo OOO OUTDO COMORES 6.85 
INET O CET Cera ciens the siete cio ecient cco cr cies eine enue ets 18.39 
SUL po latdtrsretcle serteretsanlt- seats store aise one s)otets eiclajeeseres 0.69 
OrayISi ao 6 Bod 00 AOCROUH UBUD ODOC OGG RO HD SOKO 23.04 
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This globulin is precipitated by saturating its solutions with magnesium 
sulphate, but not with sodium chloride. Dissolved in 10 per cent sodium- 
chloride solution, it is partly coagulated by boiling, but is not coagulated at 
temperatures below 100°. 

THE PROTEOSE. 


The wheat kernel yields a very small amount of proteose when extracted 
with water. Whether this is an actual constituent of the seed or is formed 
from the other proteins during its extraction and isolation was not definitely 
ascertained. This proteose, like leucosin and globulin, is chiefly found in 
the embryo. No preparations were made from the entire seed in sufficient 
quantity to permit of analysis or examination of its properties. 

The proteose obtained from the embryo appeared to be a mixture of two 
or more substances. A part was precipitated by saturating its solution with 
sodium chloride ; a part was not. 

The analyses of these two parts showed the low percentage of carbon 
characteristic of proteoses obtained by peptic digestion. Analyses of prepara- 
tions thus obtained gave the following results : 


Proteosein-| Proteose 
soluble in | soluble in 
saturated saturated 

NaCcl Nacl 
solution. solution. 

CLs Patt. 
Carbouser.ce. 49.94 48.99 
Hydrogen..... 6.80 6.85 
INItrOS ene eee 17.08 16.89 
Sul pliner ser 1.24 I.10 
Oxy.2eneniiciel 24.94 26.17 
100,00 100,00 


THE GLUTEN. 


The proteins of the wheat kernel differ from those that have been found 
in any other seed by the fact that they may be largely separated as a coherent 
elastic mass by washing the dough made from the flour under a gentle stream 
of water. This protein mass has long been known as gluten. It consists 
chiefly of gliadin and glutenin in combination with about twice their weight 
of water, together with more or less starch, which can not be wholly removed 
by washing, and also some fat, cholesterin, and lecithin. The non-protein 
constituents usually form about 20 to 25 per cent of the crude gluten. The 
protein constituents of the gluten, except for the fact that they are combined 
with water, are present in the same form in the gluten as in the grain. 
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Their proportion is also nearly the same, for practically the same amount of 
gliadin can be obtained from the gluten as from the flour, if allowance is 
made for the small amount of gluten that is mechanically carried away in 
the process of washing out the starch. ‘This loss is largely made up by the 
presence of non-protein constituents in the gluten, so that the weight of the 
dried gluten usually corresponds closely with the amount calculated for the 
sum of gliadin and glutenin, as computed from the nitrogen belonging to 
these proteins. 

The gluten is not formed from globulins by the action of a ferment in a 
manner analogous to the formation of fibrin from fibrinogen, as was asserted 
at one time. The observations on which this supposition was founded were 
incorrect. 

The glutenin probably forms the nucleus to which the gliadin adheres, 
and thus binds the gluten proteins into a coherent elastic mass. 

Both gliadin and glutenin are necessary for the formation of gluten, for a 
dough made with starch and gliadin, or one made with flour from which the 
gliadin has been extracted with alcohol, yields no gluten when washed with 
water. That the gliadin is capable of taking part in gluten formation under 
such conditions is shown by the fact that when dry and finely ground glia- 
din was added to wheat flour the amount of gluten obtained on subsequently 
washing out the starch was increased by the full amount of the gliadin that 
was added. 


THE NUTRITIVE VALUE OF THE WHEAT PROTEINS. 


It has recently been shown that in the process of digestion the protein 
molecule is very largely broken down into amino-acids, and that the animal 
forms from these, by the processes of assimilation, the proteins of its blood 
and tissues. How this change is effected is not known, nor is it known 
whether the food protein is converted into the body protein and then ox- 
idized and eliminated, or is partly converted into body protein and partly 
burned directly in the form of amino-acids. It is also a question whether 
or not the animal has the power to convert one amino-acid into another, and 
thus obtain material suitable for the construction of its own body protein, 

Directly connected with these important problems are the facts presented 
by the determination of the relative amounts of the different amino-acids 
yielded by the proteins of wheat’flour, for these are used in enormous quan- 
tities as food by man, and, as an examination of the analyses of their decom- 
position products show, present marked differences from similar analyses of 
all the other food proteins thus far examined. 

As gliadin and glutenin together form about 85 per cent of the proteins of 
wheat flour, they deserve especial consideration in this respect. If it is 
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assumed that these two proteins are present in equal quantities in wheat 
flour, an assumption that in most cases is nearly correct, the relative propor- 
tion of the amino-acids yielded by the proteins of wheat flour is closely 
shown by the following figures, which are the mean of those found for 
gliadin and glutenin. In comparison with these are given the figures, at 
present available, for some of the other forms of food protein. Such a com- 
parison is at present unsatisfactory, owing to the lack of data now available, 
but it will serve a useful purpose in indicating the wide differences between 
these food proteins, and will emphasize the importance of obtaining more 
information in regard to this question. 


Products of hydrolysis of some food proteins. 


Excel- | Phase- 
Wheat Milk Egg Zein, sin, olin, Beef | Halibut 
gluten. | casein. jalbumin.| maize. | Brazil | white | muscle. | muscle. 
nut. bean. 

Bact: P.ct. Ten eh 125 (ore, Pa ct: Pact: iP Ciaeanct 
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Amino-valerianicacid.| 0.23 OO foraeetentiaret lenekexcetst: TSE Tis OAU lharoitonehe e7el|'etokatons 
WUC eae event cieleiters 5.78 | 10.50 OsTOw hee recererers 8.70 Gi 5Oalercreiets tellers 
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Owing to the lack of data, it is not yet possible to compare the relative 
proportion of the amino-acids which the food proteins yield except in respect 
to glutaminic acid, ammonia, arginine, histidine, and lysine. The amount 
of glutaminic acid which the gluten proteins yield is far greater than that 
yielded by any of the other food proteins, with the exception of gliadin from 
rye and hordein from barley. ‘The proteins of the legumes and nuts which 
are used as food yield from 15 to 20 per cent of glutaminic acid, so that the 
mean amount of this amino-acid from the wheat protein is nearly twice as 
large. The same also is true of ammonia. 

The proportion of arginine from wheat gluten is relatively small compared 
with that from most other seed proteins, many of which yield from 10 to 16 
per cent of this base. 
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The proportion of lysine is likewise small, especially compared with that 
obtained from the leguminous seeds. "The amount of histidine, however, 
does not differ very greatly from that of the other seed proteins. What 
significance these differences have in respect to the nutritive value of these 
different proteins must be determined by future investigation, for it has only 
very recently been discovered that such differences exist. 

That a molecule of gliadin can have the same nutritive value as one of 
casein would seem impossible if one molecule of food protein is transformed 
into one of tissue protein, for in the former lysine is wholly lacking, and 
glutaminic acid, ammonia, and proline are in great excess over the amount 
required to form any of the tissue proteins of which we know. It would 
seem probable that either the animal requires a variety of food, so that the 
relative proportion in which the amino-acids are available for its use shall 
correspond more nearly to its requirements, or that only a small part of 
these amino-acids are converted into its tissue proteins and the rest oxidized 
as such. It is possible that feeding experiments with proteins of known 
character in respect to the relative proportions of their decomposition prod- 
ucts will throw light on these important questions. 
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